
Enjoy Our Team Recipe for 
Baba Ganoush & Lemon Myrtle Dukkah

Baba Ganoush (Eggplant Dip)
Ingredients

300 g eggplant
40 g tahini

40 ml lemon juice
5 g ground cumin

40 ml olive oil
10 g garlic confit

Salt, to taste
Black pepper, to taste

Method
Roast the eggplant over a gas flame or chargrill BBQ plate.
For a smoky flavour, cook directly over the flame until very soft.
For a milder flavour, lightly char the skin then wrap in foil and finish in
the oven.
Turn the eggplant every minute so it cooks evenly and doesn’t burst.
The skin should be well charred.
Allow the eggplant to cool to room temperature.
Scoop out the flesh and place in a food processor.
Add:
tahini
lemon juice
cumin
olive oil
Pulse until combined but still slightly textured.
Season with salt and pepper to taste.
Transfer to a container and cover the surface with a thin layer of extra
olive oil.
This helps preserve the dip for up to 5 days in the fridge.
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