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Yellow Bell Pepper and Basil Hemmets

Ths 3o/a/en Atmmus recipe coil/ Ar/‘ng a Ar/‘g/ﬁ and tasty dish o your menct.
Serve i as a dip or use it as a Spread.

Itgrediats

4 Afleen—ounce cans 3@5&/720 beans, drained

/o cUp reServed //‘fa/‘a/ Fron 3aréanzO beans + more i1 needed

2 yellow roasted bel/ peppers, peeled, seeded, and chopped (aboud cap)
/b cup Fresh basi! chopped + additional #or 3arn/5/7

2 c/oves 3ar//c

I Ja/qpeno, Seeded and chopped (aboudt 2 faé/c’SpoonS )

2 Zaé/eépoons fresh lerron Juice

3 Z‘aé/eépoonS well/-stirred 2atn

| Zeaspoon salt

2 faé/eé/?oonS Extra l//'rgl‘n Olive Oi/

Preparation

In a food processor, pulse 3ar//c ) J'a/qpeno and basi! wunti! £ nely rrinced. Add
ye/lowo bell peppers and pulse. Add 36%5&/720 beans, Zahini, lemon Juice, olive

ol and salt and blend wnti! combined. Pour reserved //?L(/a’ 5/oa)/y From top of
Ffood processor while M/‘X/ng £ needed and blend wunti! sSrooth. Scrape dowon
Sides and make sure the Aummus is ruxed well. Spread as rmuch hummus on
a dish as desired and 3arn/5/7 ith additional basi/.

K eimmus may be made one day ahead. Garn'sh with Zoppings before Serving.



