                                            Delicious Ysrayl Hummus

                                                           Yields 6-10 servings

2 Cups (+ 1/2 Cup for decorating) Cooked chickpeas

1 Cup Tahini 

4 Cloves garlic

1/2- 1 Lemon juice or to taste

1 Tsp Ground paprika

1 1/2 Tsps Ground cumin

A pinch Ground oregano

4 Tbs (+ more for decorating) Olive oil

2-3 Tsps Real Salt

1/2 Tsp Sumac (for decorating, 

1. Place the chickpeas in the food processor or blender with the tahini, garlic, lemon                                                      juice, paprika, cumin, oregano, olive oil, salt.
2. Process until smooth.

3. To serve, place the hummus on a large, flat plate.

4. Smooth it down with the back of a spoon, making a slight depression all around the center

5. Dribble with olive oil, sprinkle with sumac and the 1/2 cup cooked chickpeas.

6. Serve.

