
Ingredients:  
1 can garbanzo beans, 15 oz., drained and rinsed 

1 tbsp. tahini sauce 

3 tbsp. soy yogurt 

2 tbsp. lemon Juice, fresh 

1 ½ tbsp. olive oil 

1 tsp. sesame oil 

1 tbsp. soy sauce, light 

¼ tsp. salt 

¼ tsp. cumin 

1 scallion; sliced 

½ tsp. garlic, minced 

2 tomatoes, fresh, medium 

8 pieces romaine lettuce, whole leaves 

2 pita bread, whole wheat 

Hummus Pita Sandwiches 

Directions:  
 
1. In food processor or blender combine garban-

zo beans and tahini sauce; pulse process until 

smooth.  

2. Add remaining ingredients and process until 

completely smooth.  

3. Serve in halves of Pita Pocket Bread. First line 

the pocket with hummus spread and then add 

sliced tomato and lettuce.  

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


