gomnetine Avocodo HuPMnNUS

A healthy super Boul Digh (rokes a2 wps)

\ngred:\en’cs

— V2 loxoe ripe oNOCOS0
_ | sYe-ounce con chickpeos, rinsed, droined
- s Kohini, well mixed

- V4 cup plus! tolplespoon Qrech lime juice
_ | qovlic clove, Snely Srcx’ced\ or smashed
— % xeospoon (or more) kosher <olt

~ 10 cronks Sreshiy 3(Ound plock pepper

— 4 keospoon cumin

- leup cilontro leoves with tender gems
_ 4 toblespoons olive oil

Direckions
Process oocado, chickpeos, rakini, lime jwice
arlie, sol, peppen cumin, ona. | eup cillontro

T o 8004, processor Ll soothy, obout |
rinue. L e motor running, chreom N 3
Thsp oll, then continue o procese unil
hurnmus 1S Very \'\5\'\’( oand creomyy, odpout |
minuke longer Tocke ond s€ason with solt.

Top with o couple chickpeos ond drizzle with
more ol




