
f rom the  creat ive  kitche n  at

Preparation
1.	 Add all ingredients to a food processor or blender and pulse until combined. 
2.	� Stir in hot sauce to taste. 
3.	� Serve with crudités, pita or other accompaniments. 

HOT HOT HUmmus
 About 3 cups

Ingredients 
AMOUNT	 ITEM

30 oz.	� Canned chickpeas (drained and rinsed) 
5	 Garlic cloves (peeled)  
¼  cup	 Water
¼  cup	 Tahini
4–8 tbsp.	 Houshmand’s Hazardous Hot Sauce   
2 tbsp.	 Fresh-squeezed lemon juice  
1½  tsp.	 Smoked paprika
1 tsp.	 Ground cumin
½  tsp.	 Salt
½  tsp.	 Pepper


