AERBY HUMMUS

Serves: 2. Prepam’rion Time: 15 minutes
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w7 INGREDIENTS

[ 14 ounce can clnickpeas

3 Tablespoons lemon juice

A handful of Pargley

| clove garlic

l ’rablespoon olive oi

Pinch of salt

\/ege’rable sticks and bread sticks

CQUPMENT Op TS )

I you have a mortar and
Mortar and Pesﬂe estle which is not big enougih
Serving dich - 1o hold all the ingredients do
. this in smaller quantities at o
(ramekin or bowl) time and add to"a bowl as \ou

0 Then ThorouahN mix
Flate 0 ge‘rlne\r. This cangbe? kept in
e ﬁridge for 3 day .

= \NFTHOD

Place the satt and the ga\rlia clove into the mortar and
Pegﬂe, Grind until it forms a Paere and then add the

clnickpeas.

Z. Grind and gmdually add the olive ol and lemonjuice

until it forms the \riglmL Texture for \OU.

3 Chop Parsley leaves (discard staks Jrhey can be ’rougl/\)

and add 1o mixture.

4. Serve in dish on a P|a+e with the vegemble sticks and

bread sticks.



