
C H O C O L A T E  P E A N U T  B U T T E R  H U M M U S
P R E P  T I M E :  1 0 - 1 5  M I N U T E S

Ingredients : Direct ions:

S E R V I N G S :  1 4  ( 2 T B S P )

1-15oz can of chickpeas, save
the liquid
1/4 cup creamy peanut butter
1/4 cup maple syrup or honey
1/3 cup cocoa powder (can use
Dutch process if desired)
1 tsp vanil la extract
1/4 tsp salt

Get  a  food processor  and add ch ickpeas ,  peanut
butter ,  sweetener ,  cocoa powder ,  van i l la ,  and
sa l t .   A l ternat ive ly ,  you can put  a l l  ingredients  in
a  la rge  bowl  and use a  potato  masher  to  break  up
and mix  the  ingredients .

1 .

P rocess/mix  unt i l  des i red cons istency .   Add the
saved ch ickpea l iqu id  1  tbsp at  a  t ime i f  a  th inner
cons istency is  needed.

2 .

Get  a  bowl  and t ransfer  hummus into  i t  i f  us ing  a
food processor .  

3 .

En joy !  Serve  with  f ru i t ,  c rackers ,  pretze ls ,  etc .4 .

Notes :  i f  you want  the  hummus to  have a  heav ier
chocolate  taste ,  fee l  f ree  to  add 1 /2  cup cocoa
powder .   Store  in  the  f r idge for  severa l  days .
Adapted f rom:  A  Couple  Cooks
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