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MEZE

Simple but beautiful. Hummus is cheap as chips, well tasty and easy to make.
Wr= 5 - waus eriddied vep for
Team it up with mellow baked garlic and gorgeous griddied veg for this
outstanding sharing plate. Keep a good olive oil in, for dipping

IV
UL
o

1w #00p Vb Carv chasaeeid
1 dloves prle., crusheed

Jecx of | berge lemon

1 iy tafwie | Ledkite £31%% )

fak

i Bz pooed plve nd

4 s wteriptnc b ors bousd

Togpeng

Extrs cbee ol

Eormbls gurirhg {opticral)
Fresh cornder (optonal)
Fowe x| spioenl)

Hummus
1. Drain chickpeas through a sieve Into a bowl, Save liquid,
4. Tap chickpeas into a processor or bowl (to math or handblend),
3. Add garlic, lemon julce, tahin, sal
4. Heat oil and 2 thaps water/chickpea water in a pan, (Don't bail )

Add to chickpeas. Bliez hismmus or mash it with a forke Add moare

water for smoother texture
. Adjust taste
wrrth leman, salt
Tip into benwl
Dirirzle more olive
oil. Scatter with
paprikel, conander,
pine nuts. Eat
warm ar chill i
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Tear bread I:I.p inta all, Eat Ehil:l']' with olives ar pickles.
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Griddled Vegetables
1. Heat a griddle pan wll very hot
L. Brush vegetables with a little ofive il
3. Slap onto griddie {don't overcrowd i)
4. Turn veg as soon as they eolourisaften. Remove whenever they
ook done

5. Season with Lale, pepper, lemon Julee. Ear hat o cald

Baked
Garlic

1. Preheat oven ta
200°C/00°F/gas &
2. Slice top off each
hiead

Drizzle with a licde
olive ail and a

4, Roast 20-30
minutes tll tender

hio bread or
crackers.

3. 3it on baking trays.

scattering of sea saft

3. Plate. Spread paste
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Choice af:

1 auberging, liced

! eowgene, dliced

1 red pepper. de-sceded,
fquartered

1 Portabells memhnocm,
whaole or ihoed

Butternut squash, tliced
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L] hie healthy: lictle plave of nutty-tastin
Take 2 break from going out. Set up this heaitlly : e sl 1. Heat oven to 200"CI400°Figas 6
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koeas ahead. Bang an the old TV and get in there.
R otk you s crcHpses I : : 1. Bake aubergine for 20-30 minutes «fl black and soft 1 brge subergine
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3. Slice open. Spoon flesh out Blicz with other ingredients. Taste
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Cheread de-terded chil 4. Mix water, baking powder in cup. Soir
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fry a few falafels at a tme, tur ning, tll
golcen brown, cooked through. Sit on
kitehen paper
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Tzatzilg
1. Grare cucumber nto 3 bow
L Tip oneo 3 ea towel or kitchen paper
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I; Tip back intg bawl. Add yogurt. garlic, bir
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