
Vegan Monday: Black Hummus With Pistachio Dukkah  
 
 
Ingredients: 
 
Difficulty: Easy 
(serves 4-6) 
 
For dukkah: 
2 tbsp sesame seeds 
1 tbsp coriander seeds 
1 tbsp cumin seeds 
1 tbsp fennel seeds 
2 tsp red pepper flakes 
4 tbsp roasted pistachios (I heated my oven to 200C, put pistachios on a baking paper and 
roasted them for about 4-5 minutes, until they just started to get brown and released their 
smell) 
2 tsp dried mint 
1 tsp salt 
 
For hummus: 
400 gr. cooked chickpeas, drained  
5 garlic cloves, crushed 
2 tbsp lemon juice  
4 tbsp black sesame tahini 
3 tbsp dukkah (some of this is for service) 
about 1 cup ice cold water (or less, depending on how creamy you want your hummus) 
about 1 tsp salt (more, to taste, if you want) 
 
 
Ingredients: 
 
1. Put sesame seeds, coriander seeds, cumin seeds, fennel seeds and red pepper flakes in a 
pan. Dry roast them on medium high heat for 3-4 minutes, frequently stirring, until they 
release their aroma (don't burn!). Take away from heat and let them cool for 5 minutes. 
 
2. In a food processor, put cooled seed mixture and roasted pistachios and process until 
you get a coarse mixture with seeds broken and pistachios coarsely sliced. Some of it can 
get powdered as well, just make sure that some of it stays coarse so that you have a 
mixture with a texture. 
 
3. Transfer the mixture in a bowl. Add dried mint and salt and mix.  
 
4. Put it in a jar and cover with a lid. Put aside. 
 
5. Wash your food processor and put cooked chickpeas in it. Briefly process them until 
they are quite small pieces.  
 
6. Add crushed garlic and lemon juice and process a bit more. Scrape sides if needed. 
 



7. Add tahini and dukkah (leave some of dukkah aside for serving). Close the lid of food 
processor. While it is processing, gradually add cold water. Do not add too much at a time. 
Check the creaminess of the hummus and add just enough water to keep it as creamy as 
you like.  
 
8. Again, scrape sides if needed. Finally add salt and process just a bit more. Transfer the 
hummus to serving bowl / plate, spread the remaining dukkah on top. You can also drizzle a 
little olive oil if you like. Serve with fresh, crusty baguette / bread slices. Enjoy! 


