
MatoZest Hummus


Instructions:
Remove stem from red pepper and cut in half. Remove seeds. Apply scant coat of olive oil to outside of pepper and roast in 350 degree oven till soft (About 25 minutes). 

	Drain unsalted garbanzo beans, reserving liquid. Place beans in food processor with remaining ingredients--sesame seeds, bean liquid, MatoZest, garlic, lemon juice, Mrs. Dash, roasted red bell pepper. Blend until sesame seeds are pureed with the red bell pepper and beans. Adjust the desired consistency of the spread/dip with remaining bean liquid.




from:  https://www.drfuhrman.com/members/VwRecipe2.aspx?id=1274 

