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Australian Culinary

Enjoy Our Team Recipe for Federacion
Baba Ganoush & Lemon Myrtle Dukkah

Lemon Myrtle Dukkah
Ingredients
100 g roasted sunflower seeds
100 g roasted pumpkin seeds
2 tbsp black sesame seeds
2 tbsp white sesame seeds
3 tbsp coriander seeds
2 tbsp cumin seeds
1tbsp black peppercorns
1tsp dried green mint
1tsp salt
¥%2-11sp ground lemon myrtle

Method

Toast the sesame seeds in a medium-hot pan until lightly golden.
Toast the coriander seeds, cumin seeds and peppercorns until
fragrant.

Allow everything to cool to room temperature.

Place all ingredients in a food processor.

Pulse until coarse.

To Serve

Spread baba ganoush onto a serving plate.
Top with:

crunchy sliced cucumbers

halved cherry tomatoes

a generous sprinkle of lemon myrtle dukkah
extra olive oilOptional garnish:

fresh mint

flat-leaf parsley

grilled flatbread
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