Published January 1, 2012. From Cook's Illustrated. 
The key to smoother, creamier hummus is all in the temperature of the beans.

A tip on food writer Melissa Clark’s blog about how to achieve smoother, creamier hummus intrigued us. The tip advises pureeing the chickpeas while they are still warm from cooking rather than letting them cool to room temperature or chilling them first. We wondered if warmed-up beans would also be beneficial when using canned chickpeas (the test kitchen’s preference in hummus). To find out, we made hummus with beans straight from the can and compared it with a second batch incorporating beans that we microwaved for a minute and then cooled to room temperature before processing. 

The results? The hummus made from warmed beans was significantly silkier than the unheated sample—and remained that way even after being refrigerated.

Here’s why: Chickpeas are high in a starch called amylose that forms large crystals as it cools after cooking, leading to a grainy texture. But exposure to high heat will break the crystals down. There’s no risk of the grainy texture recurring once the hummus is refrigerated, as the oil it contains will coat the individual amylose molecules, inhibiting crystallization. If your goal is to make the smoothest possible dip, then give your chickpeas a quick zap before pureeing.

  The Best Hummus
Published May 1, 2008. 
Hummus requires only a handful of ingredients and a few minutes to make—but that doesn’t mean it’s going to be good.

The Problem

Most hummus has a coarse, dense consistency caused by the tough skins of the chickpeas.

The Goal

We wanted hummus with a light, silky-smooth texture and a flavor profile that balances chickpeas, tahini (ground sesame paste), lemon juice, garlic, and extra-virgin olive oil.

The Solution

Chickpeas are the foundation of this recipe, so they need to be good. While the flavor of dried-bean hummus is superior to the canned-bean version, canned beans produce perfectly acceptable results, especially considering their convenience. But tasters found surprising quality variations among canned beans (see related taste test). In theory, the best way to guarantee a creamy texture is to remove the chickpeas’ tough skins, but we couldn’t find an approach that wasn’t tedious or futile. 
The food processor, while it couldn’t remove all the graininess when we pureed the chickpeas alone, did produce the desired texture when we used it to make an emulsion (much like mayonnaise). We started by grinding just the chickpeas and then very slowly added a small amount of water and lemon juice. To finish, we whisked the olive oil and tahini together and drizzled the mixture into the puree while processing; this created a smooth, light emulsion. For the best flavor, we chose our tahini carefully (see related taste test) and used it generously. 
Tasters liked the earthy undertones of cumin and the subtle heat of a pinch of cayenne pepper, and agreed that a modest amount of lemon juice, garlic, and olive oil kept the flavors balanced.

Published May 1, 2008. From Cook's Illustrated. 
We sampled six brands of chickpeas, both plain (drained and rinsed) and pureed with tahini, lemon juice, garlic, and olive oil in our Restaurant-Style Hummus. None of our tasters could tolerate a bland bean, especially eaten straight from the can. Samples with less than 250 mg. of sodium per 1/2 cup weathered criticism as polite as “aqueous flavor” and as blunt as “very bland,” “no taste,” and just plain “dull.” Worse was the batch whose distinctly “metallic,” “bitter” flavor couldn’t be masked by the other assertive ingredients in hummus. Another brand suffered similar censure, though a few tasters found them pleasingly “creamy.” Much more appealing were the “tender,” “well-seasoned” beans of our runner-up and the particularly “creamy” and “al dente” “golden pearls” from our favorite brand.

The top brands were notable for chickpeas that were tender, creamy, and well seasoned.


	Product Tested
	Price*

	Highly Recommended
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	Pastene Chick Peas 

"Clean," "salty—but not too salty"—flavor, and "firm yet tender" texture.
	$0.79 for 14 ounces

	Recommended
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	Goya Chick Peas 

Highly seasoned, "creamy," and "nutty."
	$0.60 cents for 15.5 ounces

	Recommended with Reservations
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	Progresso Chick Peas 

"Good" flavor, but overtly "chalky" and "pasty."
	$1.19 for 19 ounces

	Recommended with Reservations
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	Eden Organic Garbanzo Beans 

Next-to-nothing saltwise, these were "fine" for hummus but "watery" and "bland" when eaten plain.
	


Hummus with Smoked Paprika

Published May 1, 2008.   From Cook's Illustrated.
To develop a hummus recipe with a light, silky-smooth texture and a flavor profile that would balance chickpeas, tahini, lemon juice, garlic, and olive oil, we emulsified the chickpeas and oil in the food processor. For the best flavor in our we chose our tahini carefully and used it generously.

Makes about 2 cups

We recommend Joyva or Krinos tahini and Pastene chickpeas (see related tastings). The hummus can be refrigerated in an airtight container for 5 days. If you do not plan on serving it immediately, refrigerate the hummus and garnishes separately. When ready to serve, stir in approximately 1 tablespoon of warm water if the texture is too thick. 

Ingredients

· 3 tablespoons juice from 1 to 2 lemons
· 1/4 cup water 
· 6 tablespoons tahini , stirred well (see note)
· 2 tablespoons extra-virgin olive oil , plus extra for drizzling

· 1 (14-ounce) can chickpeas , drained and rinsed (see note)

· 1 small garlic clove , minced or pressed through garlic press (about 1/2 teaspoon)

· ½ teaspoon table salt 

· 1 teaspoon smoked paprika 
· Pinch Cayenne 
· 1 tablespoon thinly sliced scallion greens 
· 2 tablespoons pine nuts, toasted 
Instructions

1. Combine lemon juice and water in small bowl or measuring cup. Whisk together tahini and 2 tablespoons oil in second small bowl or measuring cup. 

2. Warm the chickpeas before processing. Microwave them for a minute and then cool to room temperature. Hummus made from warmed beans is significantly silkier than using unheated beans.

3. Process chickpeas, garlic, salt, smoked paprika, and cayenne in food processor until almost fully ground, about 15 seconds. Scrape down bowl with rubber spatula. With machine running, add lemon juice-water mixture in steady stream through feed tube. Scrape down bowl and continue to process for 1 minute. With machine running, add oil-tahini mixture in steady stream through feed tube; continue to process until hummus is smooth and creamy, about 15 seconds, scraping down bowl as needed.

4. Transfer hummus to serving bowl, sprinkle scallion greens, and pine nuts over surface. Cover with plastic wrap, and let stand until flavors meld, at least 30 minutes. Drizzle with olive oil and serve.

Ultimate Hummus 

Published May 1, 2008.   From Cook's Illustrated.
Makes about 2 cups

We recommend Joyva or Krinos tahini and Pastene chickpeas (see related tastings). The hummus can be refrigerated in an airtight container for 5 days. If you do not plan on serving it immediately, refrigerate the hummus and garnishes separately. When ready to serve, stir in approximately 1 tablespoon of warm water if the texture is too thick.

Ingredients

· 1/2 cup dried chickpeas 
· 2 quarts water 
· 1/8 teaspoon baking soda 
· 3 tablespoons juice from 1 to 2 lemons
· 6 tablespoons tahini , stirred well (see note)
· 2 tablespoons extra-virgin olive oil , plus extra for drizzling
· 1 small garlic clove , minced or pressed through garlic press (about 1/2 teaspoon)
· 1/2 teaspoon table salt 
· 1/4 teaspoon ground cumin 
· pinch Cayenne 
· 1 tablespoon minced fresh cilantro or parsley leaves
Instructions

1. Pick through and rinse chickpeas. Place beans in large bowl, cover with 1 quart water, and soak overnight. Drain. Bring beans, baking soda, and 1 quart water to boil in large saucepan over high heat. Reduce heat to low and simmer gently, stirring occasionally, until beans are tender, about 1 hour. Drain, reserving 1/4 cup bean cooking water, and cool. 

2. Combine lemon juice and bean cooking water in small bowl or measuring cup. Whisk together tahini and 2 tablespoons oil in second small bowl or measuring cup. Set aside 2 tablespoons chickpeas for garnish.

3. Process chickpeas, garlic, salt, cumin, and cayenne in food processor until almost fully ground, about 15 seconds. Scrape down bowl with rubber spatula. With machine running, add lemon juice-water mixture in steady stream through feed tube. Scrape down bowl and continue to process for 1 minute. With machine running, add oil-tahini mixture in steady stream through feed tube; continue to process until hummus is smooth and creamy, about 15 seconds, scraping down bowl as needed. 

4. Transfer hummus to serving bowl, sprinkle reserved chickpeas and cilantro over surface, cover with plastic wrap, and let stand until flavors meld, at least 30 minutes. Drizzle with olive oil and serve.
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Served: 
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