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Ingredients 2 Portions
 = Kot�nyi Produkte

Fl�tbre�d:

600 g Wholeme�l spelt flour,

smooth

7 g Ye�st, dried

2 tsp. S�lt

1 tsp. R�w c�ne sug�r

1 tbsp. Oil

300 ml W�ter, w�rm

Hummus

120 g Chickpe�s, precooked

1 tbsp. T�hini

1 tbsp. Olive oil

2 tbsp. Lemon juice

1 tsp.  Cumin, Ground

1 tsp.  G�rlic Gr�nules

1 pinch  P�prik� Speci�l Sweet

1 pinch  C�yenne Pepper,

Ground

A little w�ter

G�rlic Hummus with Fl�tbre�d

60—90 Min

Prep�r�tion

1 To m�ke the fl�tbre�d: Sift the flour into � mixing bowl. Add the dried ye�st,

s�lt, c�ne sug�r �nd oil �nd mix. Add w�ter �nd work into � smooth dough. 

2 Cover �nd le�ve to prove in � w�rm pl�ce for 30 minutes. Once proved,

sh�pe the dough into b�lls. Pl�ce the b�lls onto � b�king tr�y lined with

b�king p�rchment �nd �llow to prove for �nother 30 minutes.

3 Prehe�t the oven to 200°C (392°F).

4 Roll the b�lls out into 2- to 3-cm-thick round fl�tbre�ds �nd b�ke for 10

minutes �t 200°C (356°F) using the convection setting. Remove the cooked

fl�tbre�ds from the oven �nd cover with � dish towel.

5 To m�ke the hummus: Use � h�nd blender to finely blend the precooked

chickpe�s with the t�hini, lemon juice, olive oil, ground cumin, p�prik� �nd

c�yenne pepper. Add w�ter until the right consistency is re�ched.

6 Serve the hummus cold �nd enjoy with the fresh fl�tbre�d.


