Gil Hovav’s recipe

Hummus
[bookmark: _GoBack]==

Yields ~ 25 tasting portions (to be served with wedges of pita bread).

400 gr small dry chickpeas
6-8 peeled garlic cloves
1/2 hot green pepper
1/2 cup parsley
1 cup good raw tahini
3 lemons
1 tbsp salt  
1/2 tsp cumin for garnish
1/2 tsp sweet paprika for garnish
olive oil for garnish

Method
 
1. Soak chickpeas for at least 6 hours.
2. Drain and wash. Cook in fresh water until soft but not mushy (this takes about 3 hours). While cooking, discard of any foam on top of water.
3. When soft, take off stove, let cool and drain but save about 1 cup of the cooking liquid.
4. Put garlic, fresh hot pepper and parsley in food processor, and puree.
5. Add chickpeas and  process. Add as much cooking liquid as needed to form a rather smooth paste. Do not over-process.
6. Add tahini, lemon juice and salt and process again.
7. Do not refrigerate. Serve at once, topped with olive oil and garnished with paprika, cumin and chopped parsley.
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