
Baba Ganouj (Recipe #1) 
 
Ingredients 
4 to 6 medium sized dark skinned brinjal (eggplant) 
1 tsp olive oil 
5 tsp Tahini Paste 
1 tsp chopped garlic (lehsun) 
1/2 tsp cumin seeds (jeera) powder 
1 tbsp lemon juice 
salt to taste 
1 tsp chopped coriander (dhania) for garnish 
oil for greasing 
For serving 
thinly sliced bread, toasted 
Method 
1. Grease the brinjals with a little oil, place on a baking tray 

and bake in pre-heated oven at 170ºC (340ºF) till the 
skin is chared and the brinjal is tender (approx. 20 
minutes). 

2. Cool, peel and discard the skin and mash the brinjals to a pulp. 
3. Add all the remaining ingredients and mix well. 
4. Garnish with coriander and serve with toasted bread slices. 
 
Baba Ghanoush or Eggplant and Tahini dip (Recipe #2): 
1 large eggplant 
2 cloves garlic 
1 teaspoon salt 
1/4 to 1/3 cup tahini 
1/4 cup lemon juice 
Slice eggplant in half lengthwise and put upside down on a greased foil lined pan. Put under a broiler until 
the outside skin is charred black and the pulp inside is soft (15 to 30 minutes). Scrape out eggplant and put 
in bowl to cool, preferably in refrigerator for several hours. Pour off extra liquid before using. 
 
In a food processor, mince garlic, and scrape down sides. Add eggplant, salt, and 1/4 cup tahini. Pulse the 
food processor to mix. Slowly add lemon juice. Taste. Adjust salt and lemon or tahini. 
 
Serve on a shallow platter and garnish with chopped parsley, miniature eggplant, tomato or radish roses. 
Serve with Lebanese pita bread. 
  
Baba Ganouj (Recipe #3) 
 
Ingredients 
3-5 medium eggplants (3 lbs) 
5. 5 table spoons Tahini paste 
6. Juice from 1 freshly squeezed lemon 
7. 3 garlic cloves, crushed 
8. 1 table spoon white vinegar 
9. 1 teaspoon salt (or to taste) 
 
Instructions 
1. Roast the eggplants in the oven on medium heat, or on a BBQ grill for about 30 minutes. 
2. While eggplants are still hot (not too hot so you don’t burn your hands), peel them and discard as much 

as possible of their seeds. 
3. Strain the water from the eggplants by placing them on a colander for about 10 minutes. This step is 

important so you don’t get a liquid Baba Ghannouj. 
4. Add eggplants and all ingredients in a food processor and let run for 2-3 minutes until you get a paste. 
5. Place Baba Ghanouj paste into a serving plate, garnish with any/all of the following: olive oil, chopped 

parsley, sumac spice or chili powder, salted pickles…etc 
Serve cold as an appetizer, with a side of Pita bread.	  

	  


