SMOKY HUMMUS ON RYE WITH ARTICHOKES 
2 
lemons 

1    
16-ounce pkg. dried  chickpeas  (garbanzo  beans) 

7    
cups water 

3    
cloves garlic, minced 

½  
cup tahini 

1/3  
cup olive oil 

½ - 1 
tsp. salt 

½  
tsp. smoked paprika 

28   
mini party rye slices (about ¾%  of   an 8-oz. pkg.) 

1    
6-ounce jar artichoke hearts,  drained and coarsely    chopped 

      
Fresh basil leaves (optional) 

Remove  2 tsp. zest and squeeze 1/3 cup  juice from lemons. Cover and chill juice until needed. 
Rinse beans; drain. 
Place  beans in a 3½ - or 4-qt. slow cooker. Stir in the water, 2 of the garlic cloves, and the lemon zest.  

Cover and cook  on low 8  to 9 hours or high 4 to 4½ hours or until beans are  tender. Drain, reserving 1/3 cup of the cooking  liquid. Rinse beans; cool. Reserve half of the cooked beans for another use. 
In a food processor combine remaining beans and 1 garlic clove, reserved  lemon juice, and next four ingredients (through paprika). 
Cover and process until smooth, stirring in enough of the reserved cooking liquid, 1 Tbls at time to reach desired consistency.

Spread rye breads with hummus. Serve topped with artichokes and, if desired, basil leaves and more smoked paprika

MAKES: 28 servings 
PREP 15  minutes 

SLOW    COOK 8 to 9 hours (low) or 4 to 4½ hours (high) 

