Hummus

Yields about 2 cups.

19 ounce can of chickpeas, rinsed and drained

¼ cup extra virgin olive oil

2 tbsp. fresh lemon juice

1 ½ tbsp. tahini (sesame seed paste)


* Tahini is often found in the international aisle in the grocery store.
2 medium cloves of garlic, peeled

½ tsp. ground coriander

½ tsp. ground cumin

½ tsp. or more of kosher or sea salt

Put the chickpeas, olive oil, lemon juice, tahini, garlic, coriander, cumin, ½ tsp. salt, and 1/3 cup cold water in a food processor and puree until smooth.  Ideally it should be chilled for 4 hours before serving but I have served it many times freshly made and it’s fine.  Season to taste with more lemon juice and salt just before serving, if desired.  
