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Ingredients:

5 TBS olive oil

3 onions, diced

2 bunches of collard green leaves and stems (diced)
5 apples, diced
5 can garbanzo beans, drained and rinsed
¼ cup apple cider vinegar

1 cup apple juice
3 TBS chipotle powder (
1 TSP paprika (or black pepper)
Honey to taste (optional
Salt (to taste)

1 bunch of baby spinach leaves

4 lbs carrots, cut into sticks

Preparation:

1. Place a large pot on medium heat and add the diced onion and olive oil. Cook until soft, about 5 minutes.
2. Add the diced apple and collard green stems, cook together for 10 minutes.
3. Add collard green leaves and continue cooking for 5 minutes, until the greens wilt. Add apple juice, chickpeas, apple cider vinegar, chipotle powder, paprika, and salt. Cover with lid and cook for 10 minutes.

4. Puree in a food processor or blender until chunky. Taste, adjust seasoning with chipotle powder or pepper (smoky/spicy), honey (sweet), apple cider vinegar (sour), or salt (salty), 
5. Serve hummus as a ‘sandwich’ on top of a fresh spinach leaf (make sure to wash spinach thoroughly before) with a carrot stick on top.
