
T A S T I N G  N O T E S
Dig in to great Cajun taste with these dips, salsas and spreads. 

Cajun Hummus with 
Pita Chips

Yield :11⁄2 to 2 cups • Zest Factor: Medium

Recipe by Stacy Camacho. Note that there
will be extra Cajun seasoning; all the better
to add a spark of Cajun to all your meals.
This dip goes great with toasted pita chips.

For the Cajun seasoning: 
1 teaspoon chili powder
1 teaspoon ground oregano
1 teaspoon dried thyme
1 teaspoon ground white pepper
1 teaspoon whole black peppercorns

1 teaspoon hot red pepper flakes
2 tablespoons sweet paprika
11⁄2 tablespoons salt
2 tablespoons onion powder
2 tablespoons garlic powder
2 tablespoons cayenne pepper
1 bay leaf

For the hummus: 
1 (16-ounce) can chickpeas, drained 

and rinsed

1 tablespoon Cajun seasoning 
juice of 1 lemon
2 cloves garlic, peeled and crushed
1⁄2 to 3⁄4 cup olive oil

Make the Cajun seasoning: In a spice
grinder, combine all of the ingredients
and grind until fine. Use to season
meat, poultry, fish, or vegetables.
Store in a cool, air-tight container for
up to 3 months. 

Make the hummus: In the bowl of
a food processor, add chickpeas,
Cajun seasoning, lemon juice and
garlic. Begin to purée the mixture,
slowly adding the olive oil through
the feed tube of the food processor
until an emulsion, or creamy consis-
tency, forms. Season with salt and
pepper to taste. 
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Cha-Cha Cajun
We loved this Cajun spin on that perennial
fave: onion dip. Get some potato chips, and
dig in to this tasty dip that is whipped up
with a combination of mayo and sour cream,
which boosts the flavors of the spices. 

Zapp’s Spicy Cajun Bean Dip
Here’s a creamy, velvety textured bean dip
with a friendly pepper taste. Chileheads may
need to keep a bottle of Tabasco handy due
to its mild heat, which makes it great for a
crowd. Think refried beans with a Louisiana
spin. We think this would work well as a
building base for Cajun-inspired tostadas, too.  

Cookin’ Cajun Mardi Gras Dip
A lick of tasty fire comes from this aptly
named dip that would lend itself to any
Mardi Gras celebration. Hooray for the

large bits of chiles, parsley and onion that
play up the  smoothness of the chili powder.
Wonderfully smoky with a medium-high
heat level that makes this dip a winner. 

Alaska Spice Company
Zippy Cayenne Dip Mix
This superhot mix was an instant favorite
The piquancy builds with each bite and is
supported nicely by the addition of cream
cheese to the usual mayo-sour cream base.
“Zippy is an accurate description for the
fast-acting, long-lasting heat,” one taste-
tester noted, who added that this dip could
work double as a sinus reliever. 

Crazy Charley Cajun
Piquante Salsa
Cajun-y peppery flavor and bold smokiness
meet the richness of classic tomato salsa in

this dip, which delivers a burst of Cajun
spice. Very tangy and pleasantly acidic with
a tongue-tingling finish and a medium-hot
heat level that makes this an excellent twist
on salsa. 

Bittersweet Herb Farm
Cajun Spice
This one wowed all the taste-testers, espe-
cially when it was noted that this remarkably
fresh-tasting product lacks salt, sugar and
preservatives. None is needed in this dip that
delivers high marks for a warm, spicy complex
Cajun flavor that’s a good accompaniment to
both tortilla chips and veggies.
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