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How to Make Falafel 

 
Egyptian Arabic transcript: 
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English translation: 
 

These are the ingredients for making Falafel or taamia: 
 
- These are 2 cups of beans, cut and shelled, and soaked in water for about 6 
hours. We can soak them for longer.  
- This is a spoon of salt. 
- 1 and ½ spoons dried coriander. 
- ¼ spoon black pepper.  
- And cumin, about 1 and ½ spoons or 2 spoons. 
- These are one cup [each] of parsley and coriander, mixed. 
- These are about 2 cloves of garlic, minced.  
- These are 2 big onions, chopped.  
- Sesame seeds for frying, and also oil for frying. 
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We put the beans that we’ve soaked in the food processor. Then, we add the onion. Next, 
we put in all the spices. We add the garlic and the green herbs. We mix everything in the 
food processor, and then we switch it on.  

 
This is the shape of the falafel mixture or taamia after we mashed it in the food processor 
for about 10 minutes. Certainly, this quantity is very big, so we can take only what we 
need, and the rest goes into a bag in the freezer. Then, we can put in sesame seeds, a 
small quantity. Next, we add ¼ spoon of baking powder, and mix it well with the taamia 
mixture. After that, we put oil on top of the stove until the oil heats; we make sure it gets 
very hot. Then, we start taking pieces of the taamia mixture. We can shape them however 
we want; they could be circles.  Then, we begin putting them in the oil. We take the last 
piece out of the oil.  

 
This is the quantity we have made. It’s possible to keep the rest of the mixture in the 
freezer. We can also add more sesame seeds, and this is the final shape of the pieces. 
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