
SOCCA (CHICKPEA FLATBREAD) 

Makes 2 thin 10-inch flatbreads 

Serves approximately 4 (recipe can be multiplied) 

 

INGREDIENTS: 

1 cup chickpea flour 

1 cup water 

1 Tbs. extra virgin olive oil (+ more for cooking) 

1 tsp. sea salt 

 

Optional Add-Ins + Toppings:  

Thinly sliced shallot or red onion, sautéed first with a little olive oil 

Finely chopped herbs (thyme, rosemary, and parsley all work well) 

Roasted vegetables (fennel, carrots, mushrooms, cherry tomatoes) 

Olives or capers 

Spices: smoked paprika, cumin, coriander, Za'atar 

Arugula (for topping after) 

Flakey sea salt 

Additional olive oil for drizzling 

 

DIRECTIONS: 

 

Make the chickpea batter: Whisk together chickpea flour, water, olive oil, and salt until well 

combined and no lumps remain. Add any herbs or spices, if using. Then, let sit for at least 30 

minutes (or up to 2 hours) for the batter to hydrate. 

 

Pre-heat oven + skillet: While batter rests, preheat the oven to broil. 5-minutes before you’re 

ready to cook the socca, set a 10-inch non-stick, oven-safe skillet on the top rack 

approximately six inches below the broiler. Heat for 5 minutes. 
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SOCCA (CHICKPEA FLATBREAD) 

 

Broil the socca: Carefully remove the skillet from the oven using oven mitts and place on top 

of the stove. Add 1 tsp. olive oil to the skillet and half the socca batter.  Swirl it around the pan 

(still using oven mitts to hold) until evenly distributed.  Top as desired (shallots, fennel, 

kalamata olives, and thyme shown here). Then, return the skillet to the oven and broil for 3-5 

minutes until the top is brown and starting to blister. Make sure to watch carefully so as not to 

overcook or burn the top. 

 

Remove the socca from the oven and place on cutting board.  Slice into wedges and top with 

more olive oil, sea salt, and any additional toppings.  Serve warm.  

 

Repeat process with remaining batter.   

 

Socca is best eaten right away, but leftovers can be kept in the fridge for several days and 

reheated in a toaster oven. 

 

STOVE TOP METHOD: You can also cook socca on the stove top like a pancake — adding 

any toppings when serving, but the result won't be quite as charred and crispy. (Cook on 

medium-high heat for approximately 3 minutes per side.) 

 

Recipe and method adapted from The Kitchn.   
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