
 

Lemon-Dill-Turmeric Tahini Sauce + Hummus 

Ingredients:  (note - use organic whenever possible)


1/2 C tahini

2 T freshly-squeezed lemon juice

1 t turmeric powder

1 t dried dill

1/4 t sea salt, plus additional, to taste preference

scant 1/2 C cold water


1 14oz can chickpeas, rinsed & drained

2 T extra-virgin olive oil

2 T cold water

1 T freshly-squeezed lemon juice


Directions:


Into the bowl of a mini food processor, add the tahini, 2 T lemon juice, turmeric powder, 
dried dill, and 1/4 sea salt.  Pulse until the ingredients come together as a thick paste, 
scraping down the sides of the bowl, as needed.  Pour 1/4 C cold water into the 
processor and pulse to incorporate.  Add additional water, by tablespoon, as needed to 
reach a smooth, yet thick, consistency.  Remove the tahini sauce from the food 
processor to a bowl and set aside.


Into the bowl of a larger food processor, add the chickpeas.  Pulse until the beans are 
broken-down, but not yet smooth.  Add the olive oil, 2 T cold water and lemon juice.  
Process until the mixture is smooth, stoping to scrape-down the sides of the bowl, as 
needed.


Once the chickpeas are smooth, add 1/2 C of the tahini sauce, along with 1/4 t sea salt 
to the food processor and blend until combined.  Taste and adjust seasoning, if 
needed.  Remove the hummus from the processor to a bowl, cover and chill for at least 
one hour, to allow the flavors to blend.


To serve, bring hummus to room temperature and stir to soften.  Enjoy the hummus 
with pita bread & falafel, as a dip for vegetables, or on a sandwich.  The remaining 
tahini sauce is a wonderful accompaniment for roasted potatoes, falafel, chicken 



kebabs, or incorporated into a salad dressing.  To serve the hummus and tahini sauce 
together, spread the hummus in a dish and top with a large spoonful of the sauce.  
Decorate the dish with some freshly chopped herbs, if desired.


Notes:

• recipe yields 1 C tahini sauce and 2 C hummus

• tahini sauce and hummus are best consumed within 3 days of preparation; keep 

chilled in covered containers

• to add a bit of heat to the sauce, a dash of cayenne pepper may be added


