DIRECTIONS

1.0nce your beet is cooled and peeled, quarter it and
blend in a food processor unti small bits remain.
2.Drain and rinse cooked chickpeas. Remove any loose
skins, but no need to peel the rest. Add to the beet
mixture.
3.Add tahini, 2 teaspoons lemon zest, lemon juice, garlic,
cumin, coriander, % heaping teaspoon sea salt, and
pepper to taste. Add the olive oil (optional). Blend until
smooth, scraping down the sides with a silicone spatula
as you go. Check the consistency. To make it a bit looser,
add 1 tablespoon of ice water and blend again.
4.0nce you reach your desired texture, taste fi
easonings, add more salt, lemon zest, lemon ji
lic, or cumin/coriander as needed.
5. Transfer the hummus to a large plate and use the back of
a spoon to make a well in the centre. Dr with olive
oil in the well and garnish with Dukkah, parsley, and a
pinch of flaky salt.

Time to prepare: 15 minutes
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