Snapshots

Fall 2015
Houston’s largest family-friendly
Halloween event is back and better
than ever! Guests can bring their
little ghouls and goblins to the
Houston Zoo for Zoo Boo, presented
by Bank of America. Enjoy safe
Halloween trick-or-treating,
music, and fun
activities with a
“naturally wild” twist
on Friday, October
16, 23, and 30 from
9 a.m. to 1 p.m. and
Saturday and Sunday,
October 17, 18, 24,
25, 31 and Nov. 1 from
9 a.m. to 4 p.m.
Guests can pick a
“child-sized” pumpkin
to decorate from the
Fiesta Mart Pumpkin
Patch; wander through
a maze; show off their best Zoo
Boo costume and learn how to
dance like a zombie at the Monster
Mashquerade; feast their eyes on

facts as they try to guess what’s in
the Zoo Boo Mystery Box; all this
plus Howlerween (learn how the
zoo releases animals back into the
wild), Halloween-themed Meet the
Keeper Talks and animal-themed
Candy Corner
candy stations.
Activities vary. See
the spooktacular Zoo
Boo activities online
at HoustonZoo.org/
zooboo and in the
Zoo Boo program at
the zoo.
All Zoo Boo presented
by Bank of America
activities are included
with paid zoo
admission. Zoo Boo is
free for zoo members.
larger-than-life candy in The Candy
Cave; channel their inner artist and
contribute to our Monster Mural;

Hummus
Hummus is a tasty spread, and a healthy alternative to most dips. It’s a
thick, creamy spread made of ground chickpeas, lemon juice, spices and
other wholesome ingredients. This recipe by blogger Julia Bleck, of
Bunny Baubles is full of flavor and perfect for the fall.

Ingredients

Makes: 1 bowl Total Preparation Time: 10-15 minutes
1-16 oz. can Garbanzo
beans (chickpeas), beans
strained and 1⁄4 cup of the
juice saved
3 tbsp. lemon juice
1 clove of garlic (minced)
1 tbsp. olive oil
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⁄2 tsp. paprika

1

⁄2 tsp. salt

1

⁄2 tsp. pepper

1

1 tbsp. fresh parsley
Optional – paprika, olive oil,
and parsley for garnish

visit our Tatzoo Parlor. Enjoy familyfriendly games at the Festival of
Fun area; learn interesting animal

Zoo Boo is sponsored by Bank of
America, Fiesta Mart, and United –
the official airline of the Houston Zoo.

Instructions
It’s as simple as this: Throw all
of the ingredients into a food
processor and pulse until you
have a creamy consistency.
If it’s not smooth, add a bit
more of the garbanzo bean
liquid and keep pulsing.
Pour into a bowl. Use a
spoon to create a small
circular indentation and
pour olive oil into it.
Sprinkle paprika into the
center and top with a
sprig of parsley.
Serve with carrots,
celery, bell peppers, pita chips,
or crackers. This hummus can be kept in the
refrigerator for up to two weeks, but is best eaten within the
first few days.

