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	Recipe:
	Hummus


Yield:



14 Cups
Ingredients:


14 Cups Garbanzo Beans (1 - #10 Can)




¾ Cup Lemon Juice





½ Cup Tahini





2 Tbsp. Roasted Garlic Puree




2 Tbsp. Roasted Garlic Oil





2 Tsp. Cumin





Salt and Pepper





½ Bunch Parsley, chiffonade





½ Bunch Cilantro, chiffonade

Directions:

1) Heat the garbanzo beans in the liquid from the can (or stock if using raw, soaked beans) until the beans are soft and easily smashed. 
2) Strain the beans and reserve the liquid. 
3) In a robot coupe or blender, puree the beans and adjust with the reserved liquid as needed until a smooth consistency is reached. 
4) Add the remaining ingredients and season with salt and pepper to taste. 
5) Spread the hummus out on a sheet tray and allow it to cool. 
6) Once cooled, combine with the herbs and store in an air tight container to prevent a crusty layer from forming on the top. 
	Amounts
	Unit
	Ingredients
	Bulk Cost
	Cost Per Unit
	Final Cost

	14 Cups
	112 oz.
	Garbanzo Beans
	40.5# = 24.80 
	.04/oz.
	4.48

	¾ Cup
	6 oz. (3 Lemons)
	Lemon Juice
	165 Ct. = 39.31
	.24/ea.
	0.72

	½ Cup
	4 oz.
	Tahini
	1# = 11.10 
	 .69/oz.
	 2.76

	¼ Cup
	2 oz.
	Garlic Cloves
	5# = 19.00
	.24/oz.
	0.48

	¼ Cup
	2 oz.
	Olive Oil
	405.72 oz. = 66.37
	.16/oz.
	0.32

	2 Tsp.
	.20 oz.
	Ground Cumin
	14 oz. = 9.37 
	 .67/oz.
	 0.13

	Approx. 1 Tbsp
	.5 oz. 
	Salt
	36# = 27.39
	.05/oz.
	0.03

	Approx. 2 Tsp
	.20 oz. 
	Pepper
	9.5 oz. = 13.89
	1.46/oz.
	0.29

	½ Bunch
	N/A
	Parsley
	6 Bunches (1#) = 7.22
	1.20/bunch
	0.6

	½ Bunch
	N/A
	Cilantro
	3 Bunches = 9.55 
	 3.18/ea.
	 1.59

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	Total Cost
	11.40

	 
	 
	 
	 
	Cost Per Serving (28)
	 0.41


	
	

	
	

	
	



