
 

 

 

 

 

 

 

 

 

OUR CULINARY ARTIST 

CHEF CALISXTA REYES 

  

Roasted Red Pepper Hummus 
 

Ingredients: 
·         1 roasted red bell pepper, seeded and skinned 
·         2 cups canned chickpeas, drained and rinsed 
·         2 to 4 roasted garlic cloves 
·         5 tbsp tahini paste  
·         1 lemon, juiced 
·         2 tbsp Extra virgin olive oil  
·         Salt, as needed 
·         Optional garnish: toasted pine nuts,  
          paprika or sumac 
 

 

 

Directions: 
1. Preheat oven to 450• degrees F (skip this part if using jarred roasted red peppers. see note 

below) 
 

2. Place the red bell pepper in a small baking dish or cast-iron pan. Drizzle generously with 
olive oil. Broil in the oven for 10 to 12 minutes or until tender and well-charred (check 
part-way and turn peppers over as needed.) Remove from the oven, cover with plastic 
wrap and let sit for 10 minutes, remove seeds and skins. 
 

3. In the large bowl of a food processor or blender, add the roasted bell peppers along with 
the chickpeas, garlic, tahini, and lemon juice.  Drizzle a little extra virgin olive oil. Run the 
processor until you reach the desired creamy paste consistency. Test and adjust seasoning, 
if needed. Run the processor again to combine 
 

4. Transfer to a serving bowl. Cover and chill. 
 

5. When ready to serve, top roasted red pepper hummus with a little more extra virgin olive 
oil. Add a pinch of paprika or sumac for garnish if you like. Serve with warm pita bread 
and sliced veggies for dipping!  
 

Chef Reyes was born in Oceanside, California 

and moved to Texas at a very young age. 

Food was always a major part of her culture and 

family. While working at hotels in her college days, 

Chef Reyes was introduced to the professional 

world of culinary arts. She attended the Art 

Institute of Dallas and graduated in 2004.  
 

Her experience includes a number of local 

restaurants and Dallas-Fort Worth hotels and 

resorts, such as the Gaylord Texan Resort and 

Convention Center, AT&T Stadium, Fort Worth 

Convention Center and Omni Fort Worth Hotel. 

Chef Reyes has over 17 years of culinary experience 

and loves to teach and mentor culinarians with her 

drive and passion for her craft. 
 


