Baba Ghanoush
Serves 6-8
Ingredients

3 medium eggplants
4 TBS tahini
4 cloves garlic, finely minced
1/4 cup lemon juice
3 TBS good quality olive oil
1/3 cup parsley, minced
Salt, to taste

Chips or bread, to serve

Instructions
1. Prick each eggplant with a fork until the surface is covered with holes. Place the eggplants under a broiler (or on a grill) and cook for 30-40 minutes, until blackened, turning occasionally. When they’re very tender, let them cool.
2. When they’re cool enough to handle, scoop the eggplant flesh into a bowl with a spoon, discarding the skins.

3. Using a fork, mash the eggplant. If the texture is wigging you out, you can give it a few pulses in a food processor for a smoother consistency.

4. Mix in the minced garlic, lemon juice, tahini, olive oil, and parsley. Stir in a good amount of salt, tasting as you go so that it’s perfectly seasoned (you don’t want to undersalt this!).
5. Serve with chips, pita bread, a baguette, crackers, etc.
