Red Lentil Hummous
1 cup of red lentils (soaked overnight)

1/2 cup tahini

1/2 tspn freshly ground cumin

juice of one lemon

salt and pepper

filtered water

After soaking the lentils, place in a saucepan and just barely cover with water. Simmer covered until the lentils are soft, 20 – 30 minutes and stir occasionally so all the lentils cook.  Try not to be tempted to add more water.  Drain the lentils, keeping any excess water to add later.

In a blender, blend all ingredients, adding water until you reach a creamy texture (or one that you desire).

Taste the hummous and adjust any ingredients to your liking - lemon juice, tahini, cumin, salt or pepper.

Drizzle with olive oil, dust with sweet paprika and sprinkle with toasted pine nuts.
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