
Roasted eggplant
& garlic dip 

Preparation 25 mins   |   Cooking 40 mins   |   Serves 1½ cups

This dip is excellent served with grilled bread and sliced ripe tomatoes 
or barbecued meats, fish and chicken.

800g (about 2) medium eggplant, trimmed and halved lengthways
Olive oil cooking spray
8 garlic cloves (unpeeled)
2 tbs tahini 
2 tbs lemon juice
2 tbs extra virgin olive oil + extra to serve
1 green onion (shallot), trimmed and thinly sliced
Coriander and mint leaves and sliced green onions, to serve 
2 tsp pomegranate molasses*, to serve (optional)

step 1   Preheat oven to 200°C/180°C fan-forced. Spray eggplant with oil 
and place cut-side down onto a large baking tray lined with baking paper. 
Add garlic to tray. Roast for 35-40 minutes until eggplant is very tender. 
Remove from oven and set aside to cool to room temperature.
step 2   Scoop eggplant flesh (discard skin) into a sieve and set aside for 
5 minutes to drain to remove excess liquid. Squeeze garlic flesh from the 
cloves into a food processor and add drained eggplant (discard juice). Add 
tahini, lemon juice and oil. Process until smooth. Season to taste. Transfer 
to an airtight container and refrigerate until ready to serve. To serve, spoon 
eggplant into a serving bowl. Sprinkle with coriander and mint leaves and 
green onion. Drizzle with pomegranate molasses if liked and serve.
*  Pomegranate molasses is a sticky sweet syrup made from pomegranate 

juice. It’s available at some greengrocers and large supermarkets.
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For more fresh fruit & veg recipes visit www.sydneymarkets.com.au
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