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DAY 3 – Main 

 Chickpea Fondue 

(VG),(LF) 

Serves 2

 

Recipe Ingredients 

- 1 tsp frozen garlic or 1 garlic clove crushed   

- 1 800g tin of chickpeas washed and drained 

- 300 ml cold water 

- ½ tsp powdered vegetable stock 

- ½ roast pepper 

- 1 tsp paprika 

- 4 tbsps. Olive oil 

- 1 tbsp. tahini 

- ½ juice lemon 

- 1 tsp chopped parsley per portion (to serve) 

Morning preparation  

9.15am 
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1. Take a sauce pan and heat up 2 tbsps. Vegetable oil once hot lightly 

roast the garlic for 3/4 minutes until light brown 

2. Once roasted add the water, chickpeas, paprika and vegetable stock 

3. Heat through (don’t boil) add all contents of saucepan and all other 

ingredients to a high speed blender  

4. If the mix is struggling to blend add a tbsp. of water and olive oil until it 

blends completely  

5. The mix should be smooth and glossy 

6. Set aside to cool and cover with cling film making sure cling film is 

directly touching the mix so it doesn’t form a skin and place in the fridge 

for the evening service  

7.00pm 

7. Lightly heat the chickpea fondue in a saucepan and check seasoning  

8. Serve in ramekin with chopped parsley on top to garnish  

9. Served on the side plate with napkin under the ramekin  

10. Each vegan/veggie gets an individual portion each 

From the Tartiflette prep boiled potatoes should be kept to one side to be 
reheated later to accompany the chickpea fondu. 
 
Just before serving the fondu, In a bowl covered with cling film place the 
cauliflower and broccoli and heat for 3 minutes on full power, when this is 
done remove from the microwave and check if cooked. Leave to one side and 
then reheat the potatoes in a bowl for 1min30 until piping hot. 
 
Arrange the vegetables and potatoes on the side of the fondu or the clients to 
dip into. 

• 2 x florets Cauliflower  
• 2 x florets Broccoli  
• 2 x Boiled Potatoes (kept aside from the tartiflette prep) 
• Separate bowl of mixed salad with balsamic dressing 

 


