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Ingredients 2 Portions
 = Kot�nyi Produkte

2 Medium-sized beets,

cooked

400 g Chickpe�s (from � c�n)

2 tbsp. T�hini

1 G�rlic clove

4 tbsp. Lemon juice

2 Slices of bl�ck bre�d

1 Avoc�do, sliced

100 g Fet�, crumbled

1 pinch  Chili Bird’s Eye

1 tsp.  Nigell�, Whole

1 pinch  Se� S�lt, Co�rse

Avoc�do on Beet Hummus with

Fet�

20—30 Min

Prep�r�tion

1 Finely puree the beets with the peeled g�rlic clove �nd chickpe�s. 

2 Add the t�hini, lemon juice, se� s�lt �nd chili �nd combine thoroughly. If

the hummus is too thick, �dd � little w�ter. Put the hummus to one side.

3 To�st the bl�ck bre�d, spre�d the hummus on the bre�d �nd �rr�nge the

sliced �voc�do �nd fet� on top. Fin�lly sprinkle with the whole nigell� �nd

enjoy.


