Spring Onion Socca

serves 2-4
e 1% cups chickpea flour

« 1 teaspoon sea salt, plus more for the onions

freshly ground black pepper

e 1% cups water

4 tablespoons olive ail, plus more for oiling the skillet
e 1 large or 2 small (skinny) spring onions, sliced (green tops included)

Add the chickpea flour to a medium bowl, along with the salt and plenty of pepper. Slowly stream in the water,
whisking simultaneously to avoid lumps, until you have a smooth batter. Add the 4 tablespoons of olive oil, mix
it in. Let the batter sit for at least 30 minutes or up to overnight, for the flour to hydrate.

Heat a 12" cast iron skillet over medium heat and add enough oil to lightly coat the bottom. Add the spring
onions, along with a pinch of salt, and saute until soft and jammy, about 15 minutes. Let the onions cool a bit,
then transfer them to the bow! with the batter, mixing to combine. Scrape up any stuck or brown bits at the
bottom of the skillet.

Preheat the oven to 450° F (230° C) and put the cast iron skillet in the oven while it's preheating. Once
preheated, remove the skillet from the oven and add more olive oil, gently tilting the skillet to coat the bottom.
Add the batter and spread it out into an even layer. Put the skillet in the oven and bake for 30-35 minutes, or
until the edges of the socca are brown, the top is dry to the touch and slightly golden, and the inside is
custardy and set. You might have to adjust the baking time if using more or less spring onions or other
vegetables, since they all vary in their moisture content. Remove the skillet from the oven, let the socca cool a
bit and set for a few minutes, then cut into triangles and serve.
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