’ BEETROCT  HumMmus

'NGREblE NERS™:

2 1 CAN  OF (HlCKPeaS, DRAINED & QMSeb

XS CLVES oF GAQLIC, WiNCED
* 32 18 0ol Ve oiL

* 4 Smal poasTtep Dlced BEATS
4 2-3 1@ (eMonN Jutce

¥ 3/4 TRSP. GRoUND Cumin
¥ /4 TSP SaLT /pepver
* WATeQ (¢ Needed

METHOD :

Blend all 4he ingredienTS "—Oj&‘(’hﬁf I 4 bler\c\er, or
food processor. | reeded, add additimal water to Hnin the
humwos and 4/4 feaspron of 9IE 4o gour taste preference




