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Description

Hummusis so easy to make and homemade is so much better than store bought. It makes for agreat dip for veggies
and pitachips. Try it as a spread for your favorite sandwiches and wraps.

Ingredients:

1 (16 oz.) Can chick peas, drained

Salt to taste

Fresh, chopped Parsley or Basil for garnish

The Olive Tap’'s 100% Extra Virgin Olive Qil (your favorite)

3 T. lemon juice

2 T. Tahini (sesame butter)

1/2 C. The Olive Tap Sun-Dried Tomato & Basil Bruschetta Topper

Directions:

1. Combine al ingredientsin afood processor and process until smooth. Drizzle with olive oil and garnish with
parsley or basil. For variety, make with Olive Tap Sun-Dried Tomato and Roasted Red Pepper Bruschetta
Topper.
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https://olivetappittsburgh.com/products/olive-oils/100-extra-virgin-olive-oils/
https://olivetappittsburgh.com/products/specialty-foods/olive-tap-products/tapenades/
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Recipe originally appeared at https://theolivetapreci pes.com/reci pes/sun-dried-tomato-hummus-2/
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