Sicilian Panella (Chickpea Fritters) – recipe makes 8 fritters.
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These garlicky, toasty tofu-textured cakes are popular street food in Palermo, Sicily and are often eaten between bread or on a roll as a sandwich. I serve them with sauces and also use them as polenta is used on mainland Italy.  The chickpea flour is available at Indian grocery shops, Whole Foods and probably even Pick N’ Saves.
Ingredients:

1 cup whole milk (substitute almond milk to make them vegan)
1 cup water
1⅓ cups chickpea flour, plus more for dusting the work surface
Salt
Ground black pepper
1 teaspoon garlic oil or olive oil infused with a sliced clove of garlic over very low heat for five minutes on the stovetop (that’s what I use, and I add in the fried slices).

Preparation:

Combine the milk with 1 cup water in a medium saucepan. Bring to a simmer, then reduce the flame to low. Sift the chickpea flour into the simmering liquid and whisk immediately to combine, scraping down the sides of the pot with your whisk.
Season with salt and pepper to taste and continue to whisk. Remove the pan from the stove. The batter should be thick—somewhere between pancake batter and brownie batter; add additional water if necessary. Add the garlic oil (I always throw in the garlic slices that steeped in the oil) and 3 tablespoons water, and cook a few minutes more.
Pour the batter into a greased 9” × 13” baking pan/dish and cover with parchment paper. Refrigerate at least 2 hours or overnight.

Lightly dust a work surface with chickpea flour. Turn the pan out onto the surface and cut the chilled batter into 8 squares (I just turn the pan out on the counter top  onto the parchment that it was covered with while chilling in the fridge).
Lightly grease a nonstick pan with olive oil; heat until hot, but not smoking. Fry the chickpea pancakes until golden, 3 minutes per side. Transfer to paper towels and season with salt (I wipe out the pan they chilled in and line it with paper towels).

