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Ingredients 
2 tsp cumin seeds, toasted and ground

5 cans of white beans, rinse
12 cloves of garlic, minced
1 bunch of parsley, leaves chopped
5 lemons, zested and juiced
1 cup of olive oil 
1 TBS salt

1 TBS black pepper, ground
2 lbs of carrots 
3 lb sugar snap peas
salt and pepper (for taste)

Preparation:
1) Place a non-stick skillet on medium heat and toast cumin seeds for 1 minute. Transfer to mortar and pestle and grind into a powder.
2) Drain and rinse beans and add to a large metal bowl. Add minced garlic, ½ of the parsley leaves, lemon zest, lemon juice, half the olive oil, half the salt and pepper, and half the ground cumin. Grind mixture, leaving it a bit chunky. Continue adding olive oil until desired consistency is reached. 

3) Taste, and season with salt and pepper.

4) Top with ground cumin, a drizzle of olive oil, parsley, and black pepper.

5) Cut carrots into sticks and serve with whole sugar snap peas.

