Hummus w/ fennel and no garlic – FennelPepper

Ingredients:
· 4 Tbls FP garlic substitute jam = about 4 clove of garlic with fennel flavor
· 2 Tbls finely chopped fennel
· 1 tsp Fennel Pepper
· 2 Tbls olive oil
· 1/3 cup + 1~1.5 Tbls good tahini (a little more is ok too)
· ¼ cup olive oil (reduce to 2-3 Tbls if FennelPepper jam used above)
· ¾ tsp ground cumin
· 1 tsp fine salt
· ¼ cup lemon juice (at least 1 lemon’s worth) + 1~2 Tbls for taste
· 2-4 Tbls cold water (as needed)
· 1 can (15oz) chickpeas, rinsed & drained

Garnish
· Fresh ground pepper
· ¼ tsp coarse salt to garnish
· 1 Tbls olive oil
· Dash of paprika, toasted pine nuts or fresh parsley

FP garlic substitute jam – is a small sauce pan combine chopper fennel, FennelPepper and olive oil.  Heat slowly until fine bubbles begin to appear stirring constantly.  As soon as tiny bubbles appear, reduce heat to a low simmer stirring constantly for +/- 3 minutes until fennel clear.  Remove from heat and let cool.  Do not over heat and do not allow oil to smoke.  Place cooled mixture in a ramekin and set aside.
Hummus - In a food processor, add tahini, olive oil, cumin, salt, FP garlic substitute, lemon juice and a little water (+/-1 Tbls).  Processes until smooth.
Add chickpeas and processing 1-2 minutes.  Pause to scrape sides and corners and push mixture to middle so food process can mix well and smooth.  Add a little more water as needed.  Process again for 2-3 minutes until desired texture achieved.  Add more olive oil, lemon juice, salt, cumin as needed to adjust taste, scraping the sides and pushing mixture to middle of food processor each time to mix well.
Serve immediately or refrigerate.  Garnish with olive oil drizzle, sprinkle of coarse salt and fresh ground pepper.  A dash paprika, toasted pine nut or fresh parsley good too.
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