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[bookmark: _GoBack][image: tahini recipe]Taste the raw tahini to make sure it is nutty, not bitter.
Serves approximately 4
Ingredients:
1 cup tahini (stirred before measuring)
Lemon juice from ½ - 1 lemon
1-2 crushed garlic cloves
Salt to taste
1 teaspoon olive oil (optional)
Zhug (optional)

Directions:
1. Using a fork, mix tahini with lemon, garlic and salt. Slowly add ½ cup cold water. The tahini will get thick and lumpy and will change color. 
2. Keep mixing and adding water a bit at a time, and the consistency will get smoother, until you reach the desired consistency. 
3. Mix in salt, olive oil, and if you like it spicy, my father-in-law likes to add a small spoonful of zhug or some white pepper. 

Variations: For “green tahini” (techina yerooka), finely chop a bunch of parsley, mint and cilantro and mix with the tahini. Other optional seasonings include ½ teaspoon cumin, or a pinch of cayenne pepper.
Tip: If you’re making a large amount, or making green tahini, you might want to use a blender instead of whisking it by hand. Follow the above directions, substituting ice cubes for the cold water.
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