
  

 

 

 

Pumpkin Hummus 
SERVES: 4 

 

INGREDIENTS: 

 1 can chickpeas 

 1 cup fresh pumpkin or pureed pumpkin 

 1 tsp kosher salt 

 ½ tsp chilli powder 

 ½ tsp cumin 

 1 tbsp olive oil 

 2 tbsp tahini 

 2 tbsp lemon juice 

 3 cloves garlic 

 

METHOD: 

1. Place all ingredients in a food processor and process until smooth and creamy!  
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