Recipe from | Will Not Eat Oysters

ZA’ATAR TOMATO HUMMUS

MAKES 4 SERVINGS

THETHINGS

HUMMUS

1 cup dried chickpeas

1 tsp baking soda

11/3 cup sesame paste (tahini)
2 tbsp lemon juice

1 tsp salt

ZA'ATAR TOMATOES

the freshest tomatoes you can find, sliced
into bite size pieces

lots of olive oil

lots of za'atar

Maldon Salt, or other flaky sea salt

more olive oil
more za'atar
fluffy pita, warm is best

THEWAY

FOR THE HUMMUS: Place the dried chickpeas in a large glass or plastic bowl and
cover with at least 6 cups of cool water. Leave on the counter top for at least 12
hours or over night.

Drain and place the soaked chickpeas in a large stock pot and cover with 8-10
cups of water. There should be at least 3-inches of water above the chickpeas.
Add the baking soda and bring to a boil over high heat. Once it boils, it will begin
to foam. You want to skim away all that foam. That's “dirty water". Boil for 2
minutes while skimming. Turn the heat down to medium-low and simmer,
uncovered, for 35-45 minutes. You should be able to mash the chickpeas with
your fingers when they're ready. Turn the heat off and set aside to cool to room
temperature.

Once cooled, drain the chickpeas SAVING AT LEAST A HALF CUP OF COOKING
LIQUID! Place the chickpeas in a food processor. Process until a thick paste
forms, about a minute or two. Add the sesame paste, lemon juice, and salt and
process again on high. If the hummus is too thick, slowly stream in a little of the
chickpea cooking liquid to loosen it up. You may not need to add any liquid at all.
It should be smooth with the texture of soft served ice cream. Taste for
seasoning and adjust with salt and lemon juice.

FOR THE ZA'ATAR TOMATOES & FINISHING: Toss the tomatoes with a nice amount
of olive oil, za'atar, and sea salt until nicely coated. Plate the hummus and make
a well in the middle for the tomatoes to sit in. Dish in the tomatoes. Drizzle the
hummus with more olive ail and garnish with za'atar and sea salt. Enjoy with a
warm, fluffy pita!
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