AROUND THE KITCHEN TABLE | RECIPES
HUMMUS
Makes 2 cups

1 15-oz can of chickpeas, drained!

1/2 fresh lemon, juiced!

1 small clove of garlic, minced finely!

2 tablespoons olive oil!

3 tablespoons tahini

1/2 teaspoon salt!

1/2 teaspoon finely ground black pepper

Blend all ingredients in a food processor until quite smooth.

If it is difficult to blend, add a little more lemon juice or olive oil, a teaspoon at a

time, until you get the desired consistency. Taste and add more salt and pepper if

you like.

Serve with pita chips or vegetables such as carrot sticks, sliced cucumber, or

radishes.
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