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Roast Pumpkin Hummus
[bookmark: _GoBack]Season: Autumn/Winter
Type: Side dish
Source: www.taste.com.au
Difficulty: Easy
Serves: 32 tastes
Fresh from the garden: pumpkin, lemons, parsley

	Equipment:
Chopping board
Chef’s knife 
Mortar and pestle
Baking tray
Food processor
measuring spoons
measuring cup


	Ingredients:
· 500g Kent pumpkin, peeled, seeded, cut into 1cm pieces
· 2 teaspoons  cumin seeds 
· Olive oil 
· 400g can chickpeas, rinsed, drained
· 1 tbs tahini
· 1 garlic clove, crushed
· 2 tablespoons fresh lemon juice
· 80ml (1/3 cup) olive oil
· Chopped fresh continental parsley, to serve



What to do:
1. Preheat oven to 200°C. 
2. Cut pumpkin into 1 cm pieces.
3. Crush cumin seeds with a mortar and pestle.
4. Line a baking tray with non-stick baking paper. Place the pumpkin, in a single layer, on the prepared tray. Drizzle with oil and sprinkle with cumin and season with salt and pepper. Bake for 30-35 minutes or until tender. Set aside for 5 minutes to cool.
5. Meanwhile, process chickpeas, tahini, garlic and cumin in a food processor until almost smooth. Add the lemon juice and process until well combined.
6. Add the pumpkin.
7. With the motor running, add the oil in a thin steady stream until smooth. Add a tablespoon of water if dip is looking too thick. 
8. Transfer the hummus to a serving bowl. Sprinkle with parsley.
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