Packing tips

B Mummus. Spoon into o
small, widemeuthed contain-
er with g Iid. Nestle mo
larger, shollow containes,
orronge vegetables clong-
side, ond snop Iid over
overything Seol pocket
breod o o 1ip-lock ploatic
bog. Tronsport hummus and
voggees in o cooler. To serve,
st remove lids ond tuck the
bog of beeod alonguide the
vegetobles

B Sheimg. Loy skewered
sheimp in o sturdy, shollow
container with o d (»o
matter how heavy, plostx
bogt doe't stond up 10 shaw-
ers). Caery o @ cooler

W Solod. Loyer in o wide,
shallow pleatic bowl (3'5 to
5 qt.) with a Iid, ond put n
cooler. Bring the drenting in
0 sealoble jor [mo need to
koep cold en route)

B 5'mores. Pack sliced
strawberries in @ small, ngid
container with a I, and
keop cold Jars of mar-
malode or lemon cued and
pockoges of cookies and
marshmallows den’t need
special handling

88 suwsey

7

"

Creamy Hummus

prer int: About 7 manutes

manes: About 1Vicups; 6o 8

scrvings

wores: You can prepare this hummus
through step 2 up to 1 day ahead:
cover and chall. Serve with pocket
bread or chunks of sesame-crusted
bread and raw vegetables like cucum

ber shices, red bell pepper strips, baby

carvots, oelery and jcama sticks. and

raclishes

1 con (15 or.) gorbanzos

2 10 4 roblespocns extra-virgin
olve ol

3 teblespoons lemon juice
1 toblespoon toasted sesome ol
1 or 2 choves garlic, peeled

Solt and pepper

"

1. Pour garbanzos into a fine straine:
set over a bowl 1o collect liquad:
reserve lquad

2. In a blender, combine garbanzos,
2 wablespoons ofive odl. lemon pace,
sesamwe otl, garlic, and '/s cup of the
reserved garbanzo liquid, Whirl
until smooth and creamy. Add salt
and pepper 1o taste, and, if IMEXEUYe
is 100 suff, 1 1o 2 more ablespoons
liquid; hummus should be soft

bat still suff enough to hold s
shape. Scrape mto a shallow serv

ing bowl

3. Shortly before serving, drizzke
with 2 more tablespoons olive ol i

desired.

Per serving 110 475 152 ¢ P

27 gprotein 58 g et (D8 gt 59 "
) tas &0 mo soddum 0 mg ch -

One step
beoch cook-
Ing: Uncover
humews ond
veqgees, goill
theimg thew-
oy, ond mix
solod with

WINE

PICK

W Dry rose o
Souvignon
Blonc. The
shrimp ore
both vweet
ond rolty, o
they cell for
rome s0ft,
round fron
bolonced with
crispness in o
wine Bonany
Doon Vine-
yords' Ca’ del
Solo By
Howse Pink
($10) moshes
pertectly ond



