                                         HOUMOUS

INGREDIENTS (FOR 5-6 PERSONS)

½ kg of chic peas

½ cup fresh lemon juice

½ cup olive oil

2 spoons tahini (sesame seed paste)

2-3 cloves of garlic

salt

pepper

some water

METHOD

We put the chic peas in the water for one night.

Then we boil them until done.

We strain them and leave until cold.

We place them in a bowl and we add all the ingredients.

We mashe the houmous to a purree.

Taste to see if the seasoning is ok and serve with pita bread.

