
Hot Hummus With Pine Nuts And Butter  
 
 
Ingredients: 
 
Difficulty: Easy 
(serves 6-8 people) 
 
2 cans / 800 gr. cooked chickpeas, washed and drained well 
2 tsp cumin seeds 
3 garlic cloves, crushed 
4 tbsp olive oil 
juice of 2 lemons 
2 tbsp tahini 
500 ml. thick plain yogurt (for vegan version: 500 ml soy or coconut yogurt) 
1/2 tsp salt 
1/2 tsp freshly ground pepper 
2 tbsp pine nuts 
50 gr. butter (for vegan version: 50 gr. coconut oil in solid state or 3 tbsp canola oil) 
1 tsp red pepper flakes (optional, you can leave it out if you don't want it to be spicy) 
 
Recommendation:  
serve with warm, crusty bread, nice crunchy baguette etc.. 
 
 
Instructions: 
 
1. Preheat the oven to 200C. 
 
2. Put chickpeas in a food processor and process them as much as possible. 
 
3. Add cumin seeds, crushed garlic, olive oil and lemon juice and process more. 
 
4. Add tahini and process even more! 
 
5. Add yogurt, salt and pepper and process until it becomes a smooth, creamy mixture. 
 
6. Transfer the mixture to an oven dish (you do NOT have to grease or do anything to the 
dish beforehand). 
 
7. In a medium size frying pan on medium heat, put pine nuts and roast them until they 
begin to brown and release their aroma. Add butter and stir until it melts. If using, add red 
pepper flakes and stir for half a minute maximum (do not burn the pepper).  
 
8. Pour line nut/butter/red pepper mixture on creamy hummus mixture (try to spread as 
evenly as possible). Put in the oven, in medium rack and bake for 20 to 25 minutes, until at 
least half of melted butter is absorbed by hummus. Serve immediately after taking out of the 
oven with warm, crusty bread slices. Enjoy! 


