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Ingredients

Serves 4

e 400g canned chickpeas
e 2 cloves of garlic

e 1lemon

e 2 x 15ml spoons water
e 2 x 15ml spoons plain yogurt

e 2 x 15ml spoons tahini

e 2 x 15ml spoons extra virgin olive oil
e Pinch of black pepper

Equipment

blender, until they are a chunky texture.
Peel and crush the garlic.

Squeeze the juice from the lemon.

Add the garlic, lemon juice, water, yogurt, tahini and oil to

the processor and blend until it is smooth.

*

Season with black pepper to taste.
Serve with carrot sticks or warm pitta bread.

PREPARE NOW,
EAT LATER

Hurimus con be

stored in the Fridge
for up to 2 days.
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Method
1. Drain the chickpeas in a colander and rinse with cold water.
2. Blend the chickpeas in the food processor or using a hand

T hummus recipe is just os tasty
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