EDAMAME DIP

VEGAN | GLUTEN-FREE | DAIRY-FREE

Ingredients:
e 12 0z shelled edamame
e Y5 avocado
e Handful of fresh basil
e 4 thsp tahini
e Juice of Tlemon
e %3 CuUp water
e 5tbsp extra virgin olive oil
e lthspcumin

e Crackers, | love Simple Mills Seed Flour

Instructions:

1. Set aside half of the basil and 15ish edamame for garnish.

2. In a blender, combine all ingredients. Adjust consistency with water or olive
oil to your preference - a slightly chunky texture is recommmended.

3. Transfer the mixture to a serving bowl.

4. Garnish with a drizzle of olive oil, reserved edamame, and basil.

5. Serve with crackers and enjoy!
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