
Extra Crunchy Wheat-Free 
Breadcrumbs 

Book source: Make Your Own by Javant Benson
Makes 1 cup

youtube channel: https://www.youtube.com/@healthyveganeating

Ingredients
• 2 15-oz cans of chickpeas, rinsed and drained (2 and ⅔ cup cooked chickpeas)
• ½ tsp garlic granules
• ½ tsp onion granules
• 1 tsp dried parsley
• ½ tsp sweet paprika
• optional - 1 tsp salt

Directions:
• preheat oven to 350
• Pulse the chickpeas in a food processor to create a crumbly texture; do not over process
• spread on a baking sheet and sprinkle spices
• Bake for 30-45 minutes or until completely dry. Mix periodically. The crumbs are ready 

when they are dry and crunchy to the touch.
• Allow the crumbs to cool before using or storing

Notes:
•
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