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Bruschetta with Spicy Chickpea Purée (adapted from Rick Tramonto’s Fantastico via epicurious)

8 slices rustic bread

4 garlic cloves, peeled and halved lengthwise

½ teaspoon kosher salt

1 (16-ounce can) chickpeas, drained and rinsed

½ small red onion, minced

2 tablespoons extra virgin olive oil, plus more for drizzling

2 tablespoons fresh lemon juice

1 tablespoon balsamic vinegar

1 teaspoon crushed red pepper flakes (use more or less to taste)

½ teaspoons honey

Kosher salt and freshly ground black pepper

2 tablespoons pine nuts, toasted

1 tablespoon chopped fresh tarragon (optional)

1 tablespoon chopped fresh flat-leaf parsley

8 lemon wedges

1. In the bowl of a food processor fitted with the metal blade, pulse the chickpeas, onion, 2 tablespoons of oil, lemon juice, vinegar, red pepper, and honey. Scrape down the sides of the bowl several times and pulse until the mixture is smooth. Season to taste with salt and black pepper. The texture of the paste should be that of spreadable peanut butter; if necessary, thin it with water and pulse again.

2. Prepare gas or charcoal grill or preheat the broiler or a panini press. The heating elements or coals should be medium-hot. Cut the slices in half and brush both sides with a generous amount of olive oil. Season both sides with salt and pepper. Grill or broil the bread, turning once, until lightly browned on both sides. Rub 1 side of the toasts with garlic.

3. Spread the bean paste on the bruschetta. Sprinkle with pine nuts, tarragon (if using), and parsley. Drizzle with olive oil, and serve garnished with lemon wedges for squeezing over the bruschetta.
http://www.crumblycookie.net


