Artichoke-Tuna Panini with CHICKPEA (CECI) Spread
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      Recipe makes 2 – 4 sandwiches.

Ingredients:

For the Chickpea Spread 

1, 15½-ounce can chickpeas, drained 

2 cloves garlic, roughly chopped 

¼ cup fresh mint 

2 teaspoons lemon zest (zest of ½ a lemon)
3 tablespoons lemon juice (juice of ½ a lemon)
3 tablespoons olive oil 

½ teaspoon salt 

¼ teaspoon freshly ground black pepper
¼ teaspoon crushed red-pepper flakes 

For the Panini 

4 ounces pitted black olives, finely chopped 

⅓ cup olive oil 

½ teaspoon salt 

¼ teaspoon freshly ground black pepper 

1, 5½-ounces can Italian tuna in olive oil, drained 

7 – 8 ounces canned, quartered artichoke hearts, drained 

2 - 4 mini baguettes, sliced in half lengthwise 

5 ounces arugula 
Preparation:

To make the chickpea spread, combine all the spread ingredients in a food processor. Pulse until the mixture is smooth. Transfer to a container, cover and refrigerate until ready to serve. 

For the Panini, combine the black olives, olive oil, salt, pepper, tuna, and artichokes in a large bowl.  Mix thoroughly by mashing with a large, wooden spoon. 

