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Recipe for Baba Ganush
Try this: Baba Ganush

1. Wash and pierce an eggplant with a fork.
2. Oil a tray and bake the eggplant in an oven at 350 degrees F for 30 to 40 minutes until soft.
3. Remove and peel the eggplant. Put the peeled eggplant in a bowl. Throw away the skin and the stem end.
4. Add the following ingredients to the eggplant and mix/blend until smooth.

¼ c tahini (sesame seed paste)
3 cloves peeled and crushed garlic
1 tsp salt
2 tsp finely chopped parsley

Eat with pita bread. 
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Recipe for Baba Ganush

ey this: Baba Ganush

1. Wash and pierce an eggplant with a fork.

2.0l a tray and bake the eggplant in an oven at 350 degrees F
for 30t 40 minutes unci soft

3. Remove and peel the eggplant. Put the peeled eggplant in 2
bowl. Throw away the sin and the stem end.

4.Add th following ingredients to the eggplant and mix/blend
untilsmooth,

4 tahin (sesame seed paste)
3 cloves peeled and crushed gartc
1 spalt

2tsp inely chopped parsley
Eatwith pitabread.




