
chefsa.org

@CHEFSanAntonio

© Culinary Health Education for Families

Garlic and Herb Hummus
10 Servings •  1 Serving =  2 Tablespoons

INGREDIENTS

• 1 (15 ounce) can of garbanzo beans, rinsed and drained 
• 2 Tablespoons tahini
• Juice of 1 lemon
• 1-2 Tablespoons water
• 2 garlic cloves, smashed
• ½ cup fresh parsley, chopped
• ¼ cup fresh basil, chopped
• 2 green onions, thinly sliced
• ¼ cup fresh tarragon, chopped
• ¼ cup extra virgin olive oil 
• 1 teaspoon salt

DIRECTIONS

1. Combine the garbanzo beans, tahini, lemon juice, water, garlic, parsley, 
basil, green onions, and tarragon in a food processor or blender. Process 
until smooth. You may need to add additional water to help the motor run. 

2. With the motor running, add the olive oil in a steady stream until 
incorporated with the bean puree.  

3. Season with salt and stir well. 
4. Optional: garnish with leftover parsley, basil, and/or tarragon. 

Recipe developed by the San Antonio Botanical Garden


