
Chickpea Salad with 
Onions and Paprika 
(slada hummas)
This delicious and easy salad is from the 2008 book Flavors of 
Morocco, by Ghillie Basan, who points out that chickpeas, 
beans, and lentils are eaten daily in rural Morocco. This dish 
can be served at room temperature or warm.
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1 In a frying pan, heat 1 tablespoon of the olive over medium-
high heat. Add half the sliced onions and fry, stirring 
occasionally, until beginning to blacken in places. Stir in a pinch 
of the paprika, remove from heat, and set aside.

2 To a large bowl containing your just cooked (or re-warmed) 
chickpeas, add the raw and cooked onions, garlic, cumin, and 
paprika and stir to combine. Add the olive oil and lemon juice 
and toss gently to coat. Season with salt and pepper to taste 
and add most of the herbs. If using cheese, sprinkle it over the 
salad now along with the remaining herbs. Toss a bit, to allow 
the cheese and herbs to mingle with the chickpeas, and serve 
immediately, with bread.

• 4 cups cooked chickpeas (just cooked or re-
warmed)

• 1 medium-small red onion, cut in half 
lengthwise then in half crosswise and sliced with 
the grain, divided (you’re going to leave half of 
them raw and fry the other half)

• 2 large cloves garlic, grated (you may use up to 
4)

• 1 teaspoon ground cumin

• 1 to 2 teaspoons paprika (I used two; it seems 
like a lot, but it’s not, especially when the cheese 
goes in and mingles with it all

• 3 tablespoons olive oil, divided

• Juice of one lemon

• Small bunch of flat-leaf parsley, coarsely 
chopped

• Small bunch of cilantro, coarsely chopped

• 4 ounces goat cheese or feta, crumbled (I used 
goat, and it was absolutely dreamy; you may 
leave out the cheese, but I don’t recommend it)

• Flakey sea salt and freshly ground black pepper

• Bread, to serve (I had whole wheat pita)


