Hummus

1 can chick peas/garbanzo beans, drained with liquid reserved
2 fat cloves garlic, chopped

1/3 cup tahini

2 Tbsp. good extra virgin olive oil and additional for finishing
1 lemon, juiced

sea salt and freshly ground pepper to taste

paprika, for finishing (optional)

Add the chick peas, garlic, tahini, olive oil, and lemon juice into a food processor. Pulse
until combined, and then stream in some of the reserved chick pea liquid until smooth
(about 3 Tbsp.). Season to taste with salt and pepper. Serve with an additional drizzle of
extra virgin olive oil and sprinkle of paprika.
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