tricycle studios

marketing . education . entertainment

RandyOs Hummus
You wonOt believe how easy this is.

INGREDIENTS:

Canned Chick Peas

Fresh Garlic

Extra Virgin Cold Pressed Olive Oil
Sesame Tahini

Ground Cumin

Fresh Lemons

Fresh Ground Black Pepper
Paprika

Crush and chop a lot of garlic. | use about 5 to 6 large
cloves. The trick is to use more garlic than you think
you should. Be dangerous!

Squeeze the juice from about 1 ! lemons.

Combine 2 tablespoons of SESAME TAHINI, the LEMOI
JUICE, GARLIC, about 283 tablespoons of water, a

little bit of CUMIN, and a little bit of PEPPER. Stir until
the TAHINI is mixed fairly well. Sometimes the TAHINI
is hard to dissolve, so use a blender if you want.

(At this point if you add more water, you have Lemon -
Tahini salad dressing.)

Drain one can of CHICK PEAS, set a side a few peas for
garnish, put the rest in a blender and blend away. Add
water to achieve your desired consistency. Place into a
nice bowl and use a spoon to make a few dents in the
top. Pour a little bit of OLIVE OIL in the dents and
sprinkle CUMIN, PEPPER, PAPRIKA, finely chopped
PARSLEY (if you want to be really fancy) and a few
whole CHICK PEAS on top to garnish.

Serve with toasted garlic sprinkled pita wedges.
ENJOY!

BLACK BEAN HUMMUS: Double portions from above,
but use one can DRAINED BLACK BEANS and one can
CHICK PEAS. Sprinkle CHOPPED GREEN ONION on
top. YUM!
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Homemade Pita Chips
Best when served with RandyOs Garlicky Hummus.

Fresh pita bread B prefer whole wheat or multigrain but
white is fine
Extra Virgin Olive oil (with brush for coating)
Or you can use olive oil spray
Garlic salt
Optional Bherb blend of seasonings
Cookie sheet

Cut pita bread in pie shape wedges (like a pizza)
separate chips into single layer (since it is a pocket)
brush, drip, or spray olive oil on top of pita slices
sprinkle with garlic salt and/or seasonings

Preheat oven to 325. Place on cookie sheet in a single
layer. Bake until lightly browned about 3 B5 minutes
depending on your oven. (Be careful they can burn

quickly.) Makes approximately two to three dozen
depending on how small or large you slice the pita chips.




