
Ingredients:

1 butternut squash, about 2 pounds
2 cloves garlic
½ C tahini
¼ C olive oil
2 T lemon juice
½ t salt
½ t paprika

New York Times Bestselling Author

SUSAN MALLERY

Butternut Hummus

Butternut Hummus

Instructions:

Preheat the oven to 325 degrees. Cut the squash in half and place cut-side down on a cookie sheet. Bake for 45 minutes.

Scoop the flesh of the squash out of the skin and place in a food processor. Add remaining ingredients and pulse until the 
mixture is smooth and creamy. Serve with pita bread.
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