ROASTED EGGPLANT AND EDAMAME HUMMUS
2½ 
c. eggplant, peeled and chopped

1 
tbsp olive oil

1 
(15-oz.) can garbanzo beans, drained and rinsed

1 
c.frozen shelled edamame, thawed

¼ 
c.tahini

 1 
tsp.lemon zest

 2 
tbsp.fresh lemon juice

 4 
cloves garlic, minced

 ½ 
tsp. sea salt

 ¼ 
tsp. ground cumin

 1/8
tsp. paprika


Mini bell pepper halves, for serving

Preheat oven to 425 degrees. Line a rimmed baking pan with foil; set aside. Combine eggplant and olive oil in a bowl; toss to coat. Spread mixture evenly on prepared baking pan. Bake for 20 minutes. Let stand for 15 minutes.

Combine garbanzo beans, edamame, tahini, lemon zest and juice, garlic, salt, cumin, and paprika in a food processor.  cooled eggplant and process for 1 to 2 minutes or until nearly smooth. Transfer mixture to a serving bowl; sprinkle with paprika. Serve dip with mini bell peppers.

Nutrition facts: Servings:70 Calories per serving 2 tablespoons Amounts Per Serving* Total Fat: 3.5go aturated Fat: 0go Trans Fat: 0g* Cholesterol: 0mg* Sodium: 130mg* Total Carbohydrates: 7go Dietary iber: 2go Total Sugars: 1g* ed Sugars: 0g* Protein: 3gDaily Values
Serves: 16  
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