Edamame Hummus

Ingredients

1 bag Stacy's® Multigrain Pita Chips

1 cup edamame, cooked

1/4 cup tahini

1 ¥ thsp lemon juice

1 clove garlic, peeled

2 tbsp fresh herb mixture of thyme and basil,
coarsely chopped fresh herbs

2 tbsp olive oll

Pinch of salt and pepper

How to make it

1. Using your food processor, combine edamame,
tahini, lemon juice, garlic, and herbs. Pulse
until the mixture is smooth.

2. Slowly add the olive oil to the mixture until it's
fully blended, add more depending on the
consistency you prefer.

3. Season with salt and pepper to taste and serve
with Stacy's® Multigrain Pita Chips.

PREP COOK TOTAL SERVINGS
TIME TIME TIME
8 min 0 min 8 min 6-8
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NET WT. 7.33 OZ. (2078 g)

Stacy's® Multigrain Pita Chips


https://www.stacyssnacks.com/products/stacys-multigrain-pita-chips

