
Roasted Red Pepper Hummus w/Orange and Fresno Chile Powder

Ingredients
2 large red bell peppers
1 tsp olive oil
1 tsp Fresno Chile Powder
1 clove garlic
1 large orange, finely grated zest and juice
2 Tbsp extra virgin olive oil
2 Tbsp tahini
1 14oz tin of chickpeas
salt and pepper

Instructions
1. Preheat the oven to 425°F. 
2. De-seed the peppers and chop into chunks. Spread them out on a 

baking tray and rub with the teaspoon of olive oil.
3. Roast for 25-30 minutes until soft and slightly charred in places. Set

aside to cool. 
4. Peel and crush the garlic. Finely grate the lemon zest and squeeze 

the juice.
5. Place the chile powder, garlic, orange zest and juice, roasted 

peppers, extra virgin olive oil, tahini and chickpeas in a food 
processor. 

6. Blend until smooth. Season as needed.


