
PANELLE (SICILIAN CHICKPEA
FRITTERS) WITH GREENS AND

AUTUMN SQUASH
by Phil Buccellato

Panelle are often served simply, served warm with a squeeze of
lemon or prepared as a sandwich you'd find on the streets of

Palermo. This recipe pairs the panelle with a bright salad, roasted
squash and some salty ricotta salata. They are typically fried but

can be baked as well. 



The Panelle
 

Ingredients
1.5 cups of chickpea flour

3 cups of water
1 tsp salt

Fresh herb (chopped) 
 

Directions
Whisk all of your ingredients (except herb) together in a cold pan, prior to

turning on the heat. It will look very thin at this point. 
 

Bring the mixture to medium heat and continue to whisk for about 5 minutes,
until thickened and silky.

 
Add the chopped herb and fold together. Remove from the heat and spread

onto a baking sheet lined with parchment paper.
 

Using a spatula, spread the warm chickpea mixture across evenly to a
thickness of about 1/4 of an inch. 

 
Cover and place in the refrigerator for at least one hour to solidify before frying.

 
Cut the chilled sheet of chickpeas into your desired shapes. I like to make

triangles, but any shape here will work. 
 

In a deep cast iron skillet or some appropriate for frying, add about 1/2 inch of
your preferred oil. I like to use olive oil here but anything will work.

 
 



Fry the cut pieces for a few minutes on each side, until crispy and golden.
Make sure not to overcrowd the pan. 

Transfer the panelle to a plate lined with paper towels to absorb any excess oil. 

Serve warm, while the texture is still crispy on the outside and soft in the
middle.

Salt to taste



 

The Salad
 

Ingredients
Fresh Panelle
Salad greens

Squash
Shallots (thinly sliced)

Olive Oil
Lemon (juice)

Ricotta Salata (shaved)
Salt and Pepper 

 
Directions

Split the squash and remove the seeds. Slice into thin wedges, toss with olive
oil, and roast in the oven at 400F for roughly 30 minutes until nicely

caramelized. This can be done while the chickpea dough is cooling in the
fridge. Remove from the heat and set aside while frying the panelle. 

 
Lay the freshly made panelle down on your serving plate and sprinkle some

good flake salt on top.
 

In a separate bowl, toss together your salad greens with good olive oil and a
squeeze of lemon. 

 
Transfer a serving of salad on top of the panelle and garnish with shallots.

 
Lay on the roasted squash and shaved ricotta salata. 

 
Serve with a small wedge of lemon. 


