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Moroccan-Spiced Roasted Carrot Hummus  
Yield: approximately 3 ½ cups 

 

1 Pound carrots, cut in 1-inch chunks 

3-4 Large cloves garlic, unpeeled 

 Grapeseed oil  

1 ½ Cups cooked chickpeas (15 oz. can*) 

  *drain and reserve liquid, no need to rinse 

¼ Cup tahini 

2 Tablespoons fresh lemon juice 

¼ Cup water or chickpea liquid  

                 (more as necessary) 

½ Teaspoon ground cumin 

½ Teaspoon ground ginger 

¼ Teaspoon ground cinnamon 

¼ Teaspoon ground coriander 

¼ Teaspoon ground cayenne 

¼ Teaspoon ground allspice 

1/8 Teaspoon ground cloves 

 Salt and freshly ground pepper 

2 Tablespoons olive oil 

 Minced fresh cilantro, for garnish (optional) 

 

Preheat oven to 425 degF.  Toss chopped carrots and whole garlic cloves with about 2 

tablespoons of grapeseed or other high heat oil. Scatter evenly on a baking sheet lined with 

parchment, cover with foil and roast for 10 minutes.  Remove foil, stir to redistribute and 

continue to roast until the carrots are tender and lightly browned, 12-15 additional minutes. 

Remove from oven and cool on wire rack until cool enough to handle.  Squeeze the garlic 

cloves out of their peels while still somewhat warm and set aside.   

 

In the bowl of a food processor, combine roasted carrots, roasted garlic, chickpeas, tahini, 

lemon juice, chickpea liquid (or water), spices, ½ teaspoon salt and a few grinds of pepper.  

With the motor running, slowly add 2 tablespoons olive oil.  Process until smooth, scraping 

the sides as necessary.  Taste and adjust seasonings, if necessary.  If hummus is too thick, 

thin with a little more liquid or oil and process until desired consistency is achieved. 

 

Serve topped with minced cilantro, if desired, and with your favorite veggies and/or crackers.   

 

Hummus may be stored refrigerated in an airtight container for up to 7 days. 

 


