#4: Hummus in Tel Aviv

There's nothing more "local” than eating a bowl of hummus inside a
crowded Tel Aviv marketplace. The smell of freshly made baklava from
the stall next door filling the air, the local grocers calling out their daily

deals on repeat ("5 pomegranates for 4 shekels!"), and the foreign

bystanders watching the commotion with excitement. Drizzled with
olive oil, sprinkled with paprika, and topped with warmed
chickpeas, hummus is enjoyed by locals and visitors alike.

Known as some of the best in the diaspora, Michael Solomonov's
Hummus is as close as it gets to that humming Tel Aviv market—and it's
pretty darn close! Once you make it alongside the American-Israeli

chef, you'll never eat store-bought hummus again. Enjoy!
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