Cinderella Hummus

Prep Time 5 mins
Total Time 20 mins
Meal Type Lunch,Dinner,Snack,Side
Contributed By -
LivingPlateR,
Source Living Plate
Servings 8
|n9r‘dlqnu m gml Directions
. . Prep
5 2’ oo 1. Zost and juice lomon.
* 1Clove Garlic, crushed 2 Drosandrines beans.
* 11/2 cup White Beans, Drained and Rinsed Make
* 27bs Olive Oil

1. Place the lemon juice, lemon zest, tahini, garlic, white beans, olive oil,

* 11/2 cup Pumpkin Puree pumpkin puree, cayenne pepper, salt, and sage in a food processor.

* 1/2tsp Cayenne Pepper Pulse until smooth adding some water to thin if necessary.

* 1/2tsp Sak 2. Transfer to a bowl and allow to sit for 15 minutes before garnishing
* 1tsp Sage, fresh, Chopped with pumpkin seeds and serving.

* 1red pepper, chopped 3. Serve with raw vegetables,

* 2 Tbs Pumpkin Seeds, Toasted
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