
Homemade Israeli Hummus (Pareve)

Gather the ingredients.

Place the chickpeas in a large bowl. Add enough cold water to cover the chickpeas by several inches. Cover the bowl with plastic wrap
or a clean tea towel and allow to soak overnight.

Drain and rinse the chickpeas. Place in a large stockpot, add the baking soda, and enough cold water to cover the chickpeas by 2
inches. Bring to a boil, skimming off any foam that rises to the top. Cover the pot, reduce the heat to low, and simmer for 45 minutes to
an hour, or until the chickpeas are soft enough to crush between your fingers.

Reserve about 1/2 cup of the cooking liquid, then drain and rinse the chickpeas. Reserve a tablespoon or two of the cooked chickpeas
for garnish, if desired.

Put the cooked chickpeas, tahini, lemon juice, garlic, salt, pepper, and paprika in a food processor. Puree until smooth. If the hummus is
too thick or dry, add a bit of the cooking liquid, more lemon juice, or tahini to taste.

To serve, place the hummus in a dish, and use the back of a spoon to make a shallow well in the center. Place any reserved chickpeas
in the well, drizzle with olive oil, and garnish with freshly chopped parsley and regular or smoked paprika.

Prep: 10 mins

Cook: 60 mins

Soaking Time: 12 hrs

Total: 13 hrs 10 mins

Servings: 4 to 6 servings

Nutrition Facts (per serving)

325

Calories

13g

Fat

41g

Carbs

14g

Protein

(Nutrition information is calculated using an ingredient database and should be considered
an estimate.)

Ingredients

1 3/4 cups dry chickpeas

1 teaspoon baking soda

1/3 cup tahini

4 to 6 tablespoons freshly squeezed lemon juice, from 2 lemons, to taste

3 cloves garlic, chopped

1 teaspoon salt

1/4 teaspoon freshly ground black pepper

1/4 teaspoon paprika

1 tablespoon extra-virgin olive oil

Fresh parsley finely chopped, for garnish

Steps to Make It

Tip

Leftover hummus may be stored in an airtight container in the refrigerator for three to four days.

https://www.thespruceeats.com/how-to-cook-beans-2216926
https://www.thespruceeats.com/what-is-baking-soda-p2-1328637
https://www.thespruceeats.com/buy-a-food-processor-or-blender-4114243
https://www.thespruceeats.com/all-about-parsley-2355733
https://www.thespruceeats.com/using-dried-chickpeas-in-moroccan-cooking-2394969
https://www.thespruceeats.com/tahini-sesame-seed-paste-2355485
https://www.thespruceeats.com/best-food-storage-container-sets-4097148

