BABA GANOUJ

Olive Oil - for the baking sheet

1 Medium




Egg Plant (7”)

2 Medium Cloves 



Garlic – minced

1/4 Cup

 


Fresh Lemon Juice

1/4 Cup 




Sesame Tahini

1/2 Teaspoon



Salt







Black Pepper to taste

Cayenne to taste





Fresh Parsley – minced

Preheat oven to 350o

Lightly oil a baking sheet

Slice the egg plant in half lengthwise, and place face-down on the baking sheet

Bake for 30 minutes or until very tender

Cool until it’s comfortable to handle

Scoop out the eggplant pulp and discard the skin

Place the pulp in a food processor or blender and add the garlic, lemon juice, tahini and salt

Puree until smooth (another alternative is to mash by hand, leaving the eggplant a little chunky)

Transfer to serving dish, cover tightly and chill

Sprinkle with minced parsley just before serving

Serve with crackers

YIELD 4 to 6 servings

40 minutes to prepare

