Baba Ganoush Recipe

Ingredients:

. 1 large eggplant

e 3 garlic cloves, peeled

. 1 teaspoon salt

. 1 large lemon, juiced

e 2 heaping tablespoons tahini

. 1/8 teaspoon ground cumin

e Chopped parsley, olive oil, and paprika for garnish

Instructions:

1. Preheat the Oven
Set your oven to 400°F (200°C).

G 2. Prepare the Eggplant
Wash the eggplant, remove the stem, and wrap it in aluminum foil. Place it on a baking sheet.

6 3. Roast the Eggplant
Bake for 45 minutes until soft and collapsed.

6 4. Cool & Peel

Remove from the oven and let it cool. Once cool, peel off the skin and transfer the flesh to a food
processor.

@’ 5.Blend the Ingredients
Add garlic, salt, lemon juice, tahini, and cumin to the food processor. Blend until smooth and
creamy.

G 6. Garnish & Serve
Scoop into a bowl, drizzle with olive oil, and sprinkle with paprika and chopped parsley.

e 7. Enjoy!
Serve with pita bread, pita chips, or fresh vegetables.
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