
MaxsChilePepperBlends.Com 
Chile peppers just make life better. They sizzle, they brighten, and 

they enliven everything. 
 

HUMMUS WITH MAX’S CHIPOTLE BLEND 

 
A wonderful dip with fresh vegetables or chips, hummus also makes a delicious spread 
on sandwiches of all kinds or a topping for flatbreads and crostini. 
 
Makes about 2 cups 
 
3 large garlic cloves 
1 15- to 16-ounce can garbanzo beans, drained, liquid from can reserved 
¼ cup tahini (a thick paste made from ground sesame seeds) 
¼ cup fresh lemon juice 
1 teaspoon Max’s Black Gold Chipotle Chile Sauce 
 Coarse kosher salt 
1 teaspoon (or more) Max’s Black Gold Ancho chile Sauce 
 
 Cut up vegetables or chips 
 
With the motor running, drop garlic down feed tube of processor and chop finely. Scrape 
down sides of work bowl. Add garbanzo beans, tahini, lemon juice, Max’s chipotle blend, 
and 1 teaspoon ancho chile. Blend until smooth, and then add the reserved liquid from the 
garbanzo beans 1 tablespoonful at a time to thin hummus to desired consistency. Mix in 
more ancho chile, if desired. Season the hummus to taste with salt and pepper.  
  
Mound  hummus in a bowl. Surround with vegetables and/or chips. 

 

 

 
Try all of our exotics blends! 

•Bell Pepper Extra Mild Chile Pepper Blen 

•Ancho Mild Chile Pepper Blend 

•Guajillo Medium Chile Pepper Blend 

•Arbol Sesamee Spicy Chile Pepper Blend 

•Chipotle Very Spicy Chile Pepper Blend 
 

Contact us now to order yours!  

Phone#    619-261-8467 

Phone#    610-261-3789 
You can also purchase our products at your nearest Whole Foods Market and other online 

merchants. Visit our website for further details. 
 

 


