
The spicy tang of green pickled Jalapeno Chillis and
the fresh herbal aroma and light green flecks of
fresh coriander make our latest Hommus perfect
with Middle Eastern, Moroccan, Modern Australian
and Mexican cuisine. Gluten Free.

N E W-  J A L A P E N O H O M M U S
W I T H  F R E S H  C O R I A N D E R

P A R A D I S E B E A C H P U R V E Y O R S

Jalapeno Hommus with Fresh Coriander 230g 9333430000281
Also available in 2kg                                       for more information see www.paradisebeach.ws

Product Pack Size APN

Coriander Chilli Corncakes with Paradise
Beach Jalapeño Hommus

Ingredients
1 tub Jalapeño Hommus 
3 fresh corn cobs
1 egg
1/4 tsp salt 
Several twists of fresh ground black pepper
1 cup self raising flour
1 tablespoon diced jalapeño chillies
1 red onion, peeled and finely diced
1 bunch coriander, chopped
1 red capsicum, de-seeded and finely diced
1 cup water, or as required

Method
Slice corn from the corn cobs and place in
bowl with egg, salt and pepper, flour,
jalapeños, half of the red onion, coriander
and red capsicum. Stir in water until  thick
pancake consistency has been achieved.

Heat a frying pan and wipe with a little oil.
Heat and pour in enough corncake mixture
to make one corncake, cook until golden,
remove and keep the corncake warm while
you repeat the process four times.

Combine remaining red capsicum, coriander
and onion in a bowl, then arrange on a
serving dish beside the stack of corncakes
garnished with  coriander leaves, slices of
jalapeño chilli and Jalapeño Hommus on the
side to add to each mouthwatering
mouthful.

Serves 2.
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