LEEKS
Leek & White Bean Artichoke Hummus
Yield 24 servings

Ingredients:
5 tablespoons extra-virgin olive oil, divided
1 ½ cups chopped leeks*, tender part only, cleaned and
drained
2 tablespoons chopped garlic, divided
1 teaspoon kosher salt, divided
½ teaspoon freshly ground pepper, divided
1 15-ounce cans no-salt added cannellini beans, drained/
rinsed
1 15 oz. can artichoke hearts packed in water (un-drained)
2 Tbsp. Lemon juice
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2 Tbsp. Tahini (toasted sesame paste)
Per 2 Tbsp.
Optional: 2 large bunches tender cooking greens, such as chard, beet or
spinach greens, leaves chopped & washed, stems chopped and separated
1 large baguette, sliced on a slight bias into 24 rounds
½ cup diced peeled pepperoni (optional)
Directions:
1. Place 2 tablespoons oil in a medium skillet followed by leeks, 1
tablespoon garlic, ½ tsp. salt (optional) and 1/4 teaspoon pepper and
place over medium heat. Cook, stirring often until the leeks are softened
but not browned, about 5 minutes. Transfer to a food processor or
blender; add beans, artichokes, lemon juice and tahini. Puree until
smooth.
2. Optional: Heat 2 tablespoons oil in a large Dutch oven over medium
heat. Add the remaining 1 tablespoon garlic, chopped greens’ stems, the
remaining 1/4 teaspoon salt and the remaining ¼ teaspoon pepper and
cook, stirring often until the garlic is fragrant and the stems are softened
slightly, 1 to 2 minutes. Add chopped green leaves and stir until
combined with the garlic mixture. Cover, increase heat to high and cook
until the greens are wilted and tender, about 2 minutes longer. Remove from the heat.
3. Just before serving, preheat grill to medium heat. Meanwhile, lightly brush the remaining 1
Tbsp. oil over the baguette slices and grill over medium heat until lightly toasted. Top the
grilled bread with the puree, the greens and pepperoni.
Notes: Leeks are a member of the onion family and have a sweet delicate
flavor. *If leeks are not available, green onions can be substituted. Tahini can
be omitted or substituted with peanut or almond butter.
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