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Ingredients 4 Portions
 = Kot�nyi Produkte

For the hummus

800 g Chickpe�s (from � c�n)

5 tbsp. T�hini

50 ml Olive oil

50 ml W�ter

4 tbsp. Lemon juice

2 G�rlic cloves

1 tsp.  Cumin, Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

For the smoked eggpl�nt

1 Eggpl�nt

2 G�rlic cloves

1 tbsp. Fresh p�rsley, chopped

1 tsp.  P�prik�, Smoked

1 tsp.  Se� S�lt, Co�rse

4 Pitt� bre�d

Hummus with Smoked Eggpl�nt

20—30 Min

Prep�r�tion

1 Dice the eggpl�nt, sprinkle with s�lt �nd �llow to infuse for � few minutes.

2 Peel the g�rlic cloves �nd cut them in h�lf. Rinse �nd roughly chop the

p�rsley.

3 Dr�in the chickpe�s, rinse �nd pl�ce them in � mixer with �ll the

ingredients �nd finely blend. Add � little more w�ter if required until the

hummus h�s � cre�my consistency.

4 He�t the oil in � p�n �nd se�r the diced eggpl�nt. Reduce the he�t, �dd the

h�lved cloves of g�rlic �nd continue to fry for 10 minutes.

5 At the end of the cooking time, �dd the smoked p�prik� �nd se� s�lt �nd

toss through.

6 Top the hummus with the diced eggpl�nt, g�rnish with the fresh p�rsley

�nd enjoy with pitt� bre�d.


