Pistachio Hummus

Ingredients

· 4 15 oz. cans of white cannellini beans

· 4 cloves garlic, chopped or sub 2 Tablespoons of Roasted garlic paste
· Juice and zest of 1 LARGE lemon 

· ¼ cup Extra Virgin Olive Oil

· Salt and ground pepper, to taste 

· 1 cup of chopped, Roasted Pistachios

· 1 cup of chopped cilantro, parsley, or mint your choice or a mix of them.

Directions

Drain and Rinse the white beans.

Put beans and garlic into food processor.

Puree to a chunky consistency, and slowly add olive oil through the feed tube.
The mixture will be somewhat smooth but may have some chunkiness to it as well.

Stir in zest, and juice,  

Stir in the nuts, and cilantro.

Adjust seasonings with salt and pepper and more lemon if necessary.

Serve with pita crisps and or fresh vegetables.

Makes about 15 servings.

Keeps up to 10 days in frig.

If necessary refresh with oil and herbs.

