
Baked Rosemary Chickpeas
Serves 1 | Active Time: 30 minutes | Total Time: 2 hours

Chef's Notes

*Grape syrup is a condiment made from grapes cooked down into a thick syrup. It
is common in Greece and other Mediterranean countries. Thick and sweet without
added sugar, it’s used on pancakes and bread, as well as in baking. It’s often
available in Italian or gourmet markets, or at online retailers; if you can’t find it,
substitute with 2 tablespoons brown sugar, maple syrup, or honey.

Step 1: Making the Dish

1 pound dried chickpeas soaked in
water and salt overnight with skins
on (or four 15-ounce cans, drained)
1 bulb garlic, core removed
1⁄2 cup fresh rosemary leaves,
stems removed
5 small red onions, thinly sliced
3 tablespoons extra-virgin olive oil,
plus more for serving
1⁄4 cup grape syrup*
Juice of 2 lemons, plus zest
Salt and pepper (optional)

 
Preheat oven to 450°F (230°C).

If using dried chickpeas: Drain chickpeas from soaking water; boil in new water for
about 20 minutes until soft. Drain and then transfer chickpeas to a clay pot or
heavy baking dish.

If using canned chickpeas, start here: Bring 6 cups water to a boil. Pour boiling
water over chickpeas so the beans are just covered.

Add garlic and rosemary leaves; stir to distribute.

Using your hands, massage onions with extra-virgin olive oil until slightly softened.

Add onions and grape syrup to the chickpeas, mix to combine.

Cover the pot with foil and bake for one hour; remove cover and bake for another
30 minutes uncovered. Stir from time to time if onions are burning.

When finished, top with drizzle of olive oil, freshly squeezed lemon juice, and
lemon zest. Season with salt and pepper to taste.
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