Hummus (Chick pea dip)
Ingredients:

540ml can of chick peas, drained

1 Tbsp olive oil





15ml
1-2 cloves of garlic, minced

1 Tbsp lemon juice





15ml
1 tsp tahini (sesame seed paste)



5ml


1 tsp cumin






5ml
salt & pepper to taste

dash of hot sauce

water

Method:

In food processor or blender, puree chick peas, garlic, lemon juice, tahini, and seasonings until smooth. Add just enough water for desired consistency.
Serve chilled with raw vegetables, and pita bread triangles.

