Tzatziki
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Ingredients
e 1 Cup Greek yogurt
® 1lemon, zested and juiced
e 14 Cup cucumber, finely chopped
e 1/ teaspoon dill, chopped
e 12 teaspoon salt

Directions
1. In a medium mixing bowl, combine Greek yogurt, lemon zest and juice, cucumber, dill,
and salt.

2. Stir together until well combined.
3. Serve and enjoy!

Chef’s Choice: Can be used as a dip for veggies or pita chips or a wonderful spread for a
sandwich or Gyro!



F_(J |9|e SCl’lOO' HF(J Hummus

S KERN COUNTY%

Ingredients

1 %4 Cups garbanzo beans, dried

1 2 tablespoons kosher salt

6 2 Cups water

1 teaspoon baking soda

1 Cup tahini

4 cloves of garlic, peeled and crushed
Y4 Cup lemon juice, freshly squeezed
3 Tablespoons extra virgin olive oil

7 Tablespoons ice cold water

Directions

Soak chickpeas overnight in cold water. Drain chickpeas before cooking.

Place beans and salt in a medium saucepan, add the water, cover and bring to a boil.
Skim off any impurities that float to the surface while cooking.

Cook the chickpeas for 15 to 20 minutes. Add in the baking soda and continue to cook for
another 20 to 30 minutes or until they are very tender and almost mushy. Drain the
chickpeas. *Note: cooking times may vary according to brand and age of beans

Drain the chickpeas and place them into the bowl of the food processor while they are
still HOT. Add in tahini, garlic, and lemon juice. Process until a paste is formed and the
sides have been scraped down.

While the machine is still running, slowly drizzle in olive oil and the ice cold water. Let
the machine run for 5 minutes. It will be very smooth, pale and almost runny.

Transfer the hummus to a bowl, cover, and let rest on the counter for 30 minutes. To

serve, top with high quality extra virgin olive oil.

*Tip: If making ahead of time, pull from the fridge at least 30 minutes before serving to
bring to room temperature. It will keep in the fridge for up to 4 days.



