



Hummus





2 TBS Olive Oil			¼ C fresh Lemon Juice


1 clove Garlic, Minced		¾ tsp ground Cumin


¼ C Tahini (or Sesame Seeds) 	½ tsp kosher Salt


2 drops Hot Sauce


One 15-oz can drained and rinsed Chickpeas (also called Garbanzo Beans)


(more Olive Oil)


(Water)


Paprika for garnish





Lightly sauté Garlic in Olive Oil until softened and aromatic (DON’T brown or burn.)





Add sauted Garlic with now-flavored Olive Oil to food processor, along with:


		Tahini (*If using Sesame Seeds, wait!  Don’t add them yet!)


		Lemon Juice, Cumin, Salt, Hot Sauce


		about ¼ to 1/3 of the Chickpeas





Process 30 seconds at a time, scraping sides in between, until smooth.





*Stir in Sesame Seeds (if using instead of Tahini) and repeat above step.





Add remaining Chickpeas and repeat processing step until thick and smooth.





Alternately add small amounts of Olive Oil and Water until desired consistency is achieved.





Transfer to serving bowl and sprinkle with Paprika to garnish.





(*If Sesame Seeds go in loose, they just fly all over the sides and top of the food processor!)
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