
INGREDIENTS: 

1 can chickpeas, rinsed and drained
1 avocado
100g edamame beans, defrosted (SOYA)
30ml extra virgin olive oil
1 large tablespoon tahini (SESAME)
2 tablespoons lemon juice
1 clove of garlic
1 level teaspoon Himalayan salt

OPTIONAL EXTRAS:

Add slices of avocado and a sprinkle of paprika for garnish

METHOD: 

1. Put all the ingredients into a food processor and process on a medium high speed until smooth and creamy. 
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Avocado Hummus 

Ingredients, serves 6 
1 tin chickpeas, washed and drained    1 clove garlic   
1 avocado        100g Edamame beans, defrosted 
1 large tablespoon tahini      30ml extra virgin olive oil 
2 tablespoons lemon juice     1 level teaspoon Himalayan salt 

Method 
 
1. Add all the ingredients to a food processor and whizz until combined.  
 
Frozen edamame beans? No problem. Cover then with boiling water and they will be defrosted in a 
couple of minutes! 

This recipe has the freshness of the avocado which makes it lighter than regular hummus. The 
edamame beans give it a lovely green colour and a milder flavour. This works really well with 

beetroot falafels.  


