
Try swapping eggs for chickpeas, says Tony Kitous

Finger on the pulse

ChoColate  
ChiCkpea pudding

 A simple, rich dessert that I serve 
like a panna cotta, upturned on a 
small plate. Chickpeas add a rich 
flavour without the need for eggs 

and if you make it with almond milk you have 
an impressive dairy-free dessert. One of the 
flavours I miss most from Lebanon is carob 
and, if you can find carob powder, then do 
use it. Carob molasses spooned over the top 
before serving makes it even better. Best 
enjoyed with all the family.

DIRECTIONS
Put the chickpeas 
and almond milk in 
a saucepan, bring 
to the boil, then 
turn the heat off. 
Stick the lid on and 
leave for 15 minutes 
to infuse. Put the 
mixture in a blender 
with the cocoa and 
blend until utterly 
smooth. Pour the 
mixture back into 
the same pan, mix  
in the honey and 
bring to the boil, 
stirring often, then 
remove the pan  
from the heat.

Soak the gelatine 
sheets in cold water 
for two to three 
minutes, then lift out 
of the water and stir 
into the chocolate 
mixture. Add 
the almonds and 
chocolate, then stir 
very well until the 
chocolate melts.

Lightly oil six 
200ml ramekins  
or timbales. Spoon 
the pudding mixture 
into moulds and 
leave until cold 
before chilling for 
two to three hours  
or until firm.

To remove the 
puddings, dip the 
moulds into  
boiling water for  
a few seconds,  
then turn out onto 
plates. Drizzle with 
carob molasses 
before serving.

best thing about  
Lebanese food? 

Everything’s always fresh and there is so much 
variety that you can eat it every day and not tire of 
it, and it’s also really good for you, so you won’t feel 

sluggish or guilty afterwards.

secret weapon in the kitchen? 
Add subtle sweetness with pomegranate molasses.

top tip? 
Eat everything. I always find excuses to visit my 
friends’ houses for dinner so I can discover the 
kinds of food they like and how they cook it. 

who taught you to cook? 
My mum. She has always been my partner 

in crime. She never got bored of my endless 
questions. She even helped me make sandwiches 
to sell outside a football stadium when I was a little 

boy. That was the start of everything for me.

earLiest food memory? 
My mum and aunts cooking and laughing 

together in the kitchen. It was a really happy 
place to be and so I would always sit with them, 
with my siblings and cousins. We were always 
desperate to devour the delicious food they 

were preparing.

if you couLd change  
one thing about the industry… 
I really like the food industry in London – there’s 

little I would change. It’s so fast-paced and it 
forces me to be my absolute best or else I’ll lose 
out to the people next door or the new, budding 

restaurateurs snapping at my heels. 

how do you keep fit? 
I’m currently training for the Marathon des Sables, 
which is the equivalent of five and a half marathons 
in five or six days, a total distance of 251km. I like to 

give myself regular, difficult goals.

easy mid-week famiLy dinner? 
Grilled meats are my favourite. High in protein 
and really easy to make very tasty with a nice 

marinade or sauce to go with it. 

why London for  
your restaurant? 

London is always evolving so it’s an exciting city to 
be a part of. I came to London when I was 18 
and didn’t speak much English yet everyone 

was so kind and welcoming to me, I knew 
instantly that it was going to be more than just 

a holiday and that this is where I wanted to 
build my life.
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MAKES Six
  INGREDIENTS  
» 400g can of chickpeas  
 in water (without any  
 added salt), drained  
 and rinsed
» 400ml almond milk
» 1 tbsp cocoa or  
 carob powder
» 50g clear honey
» 3 small sheets  
 of gelatine
» 100g of whole  
   almonds, toasted  
 and roughly chopped
» 125g dark chocolate  
 (50–70% cocoa solids,  
 dairy free), broken up
» carob molasses,  
 to serve (optional)
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