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Hummus and Baba Ganousch
	Equipment
- large bowl

- measuring spoons

- fork

- scissors

- food processor

- pastry brush

- baking tray

- baking paper


	Baba Ganoush

1. Preheat oven to 200°C. Poke the eggplant in several places with a fork. Cut the eggplant in half lengthwise and brush the cut sides lightly with olive oil (about 1 tbsp). 
2. Place on a baking tray, on baking paper, cut side down and roast until very tender, about 35-40 minutes. Remove from oven and allow to cool for 15 minutes.
3. Scoop the eggplant flesh into a large bowl and mash well with a fork. 
4. Combine the eggplant, garlic, olive oil, yoghurt, cumin, lemon juice. Mash well or use a food processor.
5. Allow the baba ghanousch to cool, then season to taste with salt and cayenne. Sprinkle with fresh chopped parsley.
6. Serve with pita bread, crackers, toast, sliced baguette, celery, or cucumber slices.
Hummus
1. Tip the chickpeas into the food processor. Add the tahini, crushed garlic, salt, lemon juice and seven tablespoons of the reserved liquid from the cans. 
2. Turn on the food processor and slowly pour in the oil while it runs.

3. When the mixture is fully combined and smooth, tip it into a serving dish. Drizzle with some more extra virgin olive oil, sprinkle with paprika and decorate with a few whole chickpeas. 


	
	

	Ingredients

Baba Ganoush

· 1 roasted eggplant 

· 3 tbsp extra virgin olive oil

· 2 tbsp greek yoghurt
· 1 minced garlic clove
· 1 teaspoon ground cumin

· Juice of one lemon 
· Salt and cayenne pepper to taste

· 1 tbsp chopped parsley
Hummus
· 2 x 400g cans of chickpeas (reserve the liquid and a few chickpeas for decoration)

· 4 tsp tahini

· 2 garlic cloves, crushed
· 1 tsp salt

· 6 tbsp extra virgin olive oil (plus extra for drizzling)

· Juice of one lemon
· Paprika 

From The Garden
-eggplants
- parsley
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