HUMMUS
6 to 8 Appetizer Servings

1  15 oz. can  Garbanzo Beans, drained  (reserve liquid)

¼ Cup  Fat Free Yogurt

2  Cloves Garlic

3 – 4  Tblsp. Tahini

3 – 5  Tblsp.  Fresh Lemon Juice  (start with 3)

¼ Tsp.  Cumin Seeds (ground up in mortar & pestle)

½ Tsp.  Salt

Puree all ingredients in food processor or blender.  The hummus should be the consistency of guacamole; reserved Garbanzo Bean liquid can be added to thin it.

SERVING:  Drizzle with Olive Oil and Sprinkle with Cayenne Pepper (sparingly), if desired.  Serve with Pita triangles.
