Thal Veggieballs

Ingredients

e 1 can chickpeas

1 can water chestnuts
300g tempeh or firm tofu
1 onion

2 carrots

1 cup basil leaves

1 cup mint leaves

2 cups breadcrumbs

2 tbsp sweet chili sauce
2 tbsp minced ginger

2 tbsp minced garlic

2 tbsp soy sauce

Method

Preheat the oven to 150C / 300F.

Drain the chickpeas and water chestnuts.

Chop the tofu and the onion, and grate the carrots.

Blend all the ingredients together until it forms the texture of mince.

Form into balls, roll in breadcrumbs, and bake until brown and crisp on the outside.
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