
Fall Squash Hummus

Ingredients:
One 2-pound butternut squash, split lengthwise, seeds removed and discarded
One 14-ounce can chickpeas, drain & save liquid, then rinse
1/2 cup tahini
1/2 teaspoon ground cinnamon
1 garlic clove
Kosher salt
1/2  lemon2 ounces feta cheese, crumbled (about 1/2 cup)

Instructions:
1. Line a baking sheet with parchment paper. Roast the squash cut-side down on the 

baking sheet until the skin is brown in spots and the flesh very tender when pierced with 
a knife, about 45 minutes. Let the squash cool on the baking sheet until cool enough to 
handle, about 40 minutes.

2. Peel the skin of the squash away and discard. Add the squash flesh, chickpeas, tahini, 
cinnamon, garlic and 2 teaspoons salt to the bowl of a food processor and process until 
smooth. Add reserved  liquid as needed to thin out the mixture until it is smooth and 
light. Scrape the mixture out into a 2-quart serving dish or 9-inch glass pie plate.

3. Squeeze the juice from the lemon half all around the surface. Serve with pita bread, 
crackers or fresh vegetable


