2016 Hummus & Zabady Fatta
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] Preheat oven to 180°C/350°F,

2 Drizzle the pita bread with olive oil and sprinkle dried herbs. Spread on
baking sheet and toast in the oven for about 15 mins, until it is brown and
crispy. Layer it on your serving plate.

3 Mix all hummus ingredients together. If the paste is too thick, make it
lighter with tahinj, milk or water. The consistency should be very creamy
and easily spread on bread. Season with salt and pepper to taste. Layer the
hummus over the bread.

Pitas: Yogurt:
pita bread 2 lange picces  YOQUIt 3 cups 4 Mix all yogurt ingredients together and stir until it is smooth with no lumps.
( t|‘ju i'fro small squares) lime juice 4 lelblospoons Spread the yogurt on the hummus carefully so they do not mix.
olive oi : .
arlic 4 lablegpoons . L . . . .
dried herbs oer ) Wmi Sprinkle with pine nuts and drizzle with olive oil. Let the dish rest for 30
. chili powder 1 Zabtegpoon . . .
(such as mint and/or thyme) salt and pepper minutes before serving so the flavours incorporate and the bread becomes
Hummus: moist.
h Toppings:
ummus paste 1 cup , ;
toasted pine nuts I cup
regular hummus 1 ey ive o 3
lime juice 2 latlegpoons oveol
cumin 1 latteqpoon
chili 1 Leagpoon
pepper and salt 1 Zagrson

SOURCE: Recipe and photo courtesy of Amira Saad  http://seriousfoods-eqypt.blogspot.com.eq



