
Ingredients
•	 ¼	cup	olive	oil
•	 ½	lemon,	juiced
•	 2	tablespoons	tahini	(sesame-seed	paste)	
•	 1	tablespoon	fresh	oregano
•	 1/4	teaspoon	ground	cumin	
•	 1	can	(15	ounces)	white	beans,	rinsed	and	

drained	
•	 1	garlic	clove,	peeled
•	 salt	and	pepper	to	taste

Directions
1.	 Puree	all	ingredients	in	food	processor.		

Serve	with	fresh	veggies	or	pita	chips.

White Bean Hummus
For	a	different	flavor,	try	this	creamy	dip	as	an	alternative	to	traditional	hummus.

Serves 10

Please	note:	nutritional	values	are	
approximate.


