[bookmark: _GoBack]Veggies - Hummus Dip (using the Tatung Multicooker)


Ingredients:
· 1 cup [small Bulgarian] chickpeas 
· Water
· Optional: 1½ TBSP kosher salt
· Filtered water
· 2 plus 6-8 cloves of garlic (divided use)
· 1 cup raw/unprocessed tahini
· 1 small lemon, juiced
·  ⅓ teaspoon cumin
· Salt to taste 
Ground black pepper to taste 
Garnish (optional): 
 
Roam with Roni
https://roamwithroni.hebrewlion.com/

· Olive oil
· Parsley
· Paprika



Direx:

1. Optional: If your schedule allows, presoak the chickpeas overnight. This greatly reduces cooking time:
Submerge the chickpeas in water in a large bowl, with the water level twice as high as the beans. 
Add the kosher salt.
2. Clean the chickpeas thoroughly: Stir, rub, and remove any debris or damaged beans. Then rinse in a colander until the water runs clear.
3. Load up the multicooker:
Inner pot: Pour in and cover the chickpeas with 3x their volume in water. 
Outer pot: Fill with filtered water to the maximum allowed level (do not fill to the top—that’s too high).
4. Start the multicooker, stirring occasionally. When the cooking cycle is complete, the lever will pop, about 100 minutes.
Tip: The multicooker’s pop is temperature-, not time-based.
5. Refill the multicooker:
Inner pot:	If the chickpeas are—
		- Still very firm: 	Cover them with 3x their volume in water.
		- Beginning to soften: 	Cover them with 2x their volume in water and add 2 garlic cloves.
Outer pot: As before, fill with filtered water to the maximum allowed level.
6. Give the contents a good swirl and rerun the multicooker as described in Step 4 above.
7. Using a fork, test for softness:
If the chickpeas do not fall apart easily, refill and rerun the multicooker as described in Steps 5-6 above.
If the chickpeas fall apart easily, smush one or two with a fork. If they mash easily, proceed to the next step. If not, add a bit more water and rerun the multicooker.
8. Once the chickpeas offer no resistance to being mashed with a fork, retain the remaining inner pot water together with the chickpeas and allow them to cool to room temperature. 
Tip: To optimize the texture of the chickpeas prior to blending, refrigerate the mixture.
9. Transfer the chickpeas plus a bit of the saved cooking water into food processor and run the “chop” setting. 
10. As you continue chopping for about 2 minutes, gradually add the remaining ingredients (garlic, tahini, lemon juice, cumin, salt, and pepper). Then alternate between “grind” and “chop” until the desired texture is achieved. 
If the hummus is too thick:	blend more cooked water. 
If the hummus is too watery: 	add a bit of tahini. 
11. Transfer the hummus to a large bowl. Taste and adjust the flavor as needed. Once you’re satisfied, refrigerate for at least 1 hour to further thicken the hummus and to allow the flavors to meld.
