INGREDIENTS 

· 2 cups canned organic garbanzo beans (chic peas), drained 

· 1/3 cup tahini (sesame paste)

· 1/4 cup lemon juice – fresh squeezed if possible about 3 – 4 lemons

· 1 teaspoon sea salt 

· 2 cloves garlic roasted in oil 

· 1 tablespoon olive oil 

Additional twists

· 4 leaves of basil 

· White pepper

· White wine

· Lime juice

· Black olives
· Cucumbers

· Red peppers 

· Cumin

Use your imagination!
DIRECTIONS

Place garbanzo beans, tahini, lemon juice, salt and garlic in a blender or food processor. Add olive oil (slowly) and blend until smooth. 

SERVE

With pita corners, on crackers or as a spread for tortilla sandwiches

John Fairchild

