
2 1/2 pounds (give or take) eggplant, about 3 small Italian eggplants 
3 tbsp. olive oil, divided 
4 large cloves garlic, unpeeled
1/3 cup tahini
3 tbsp. fresh squeezed lemon juice
1/2 tsp. sea salt 
1/4 tsp. cumin 
1/4 cup chopped fresh parsley
optional but highly recommended, ground sumac for sprinkling as garnish

Heat the oven to 450°F and line a large baking sheet with parchment paper.
Slice the eggplants in half lengthwise and pierce the purple skins with a fork a few times and then brush the flesh
side of the eggplants with oil.  Brush the the unpeeled garlic cloves with oil as well.
Place the eggplants flesh-side-down on the baking sheet along with the unpeeled garlic cloves. 
Roast for 20 minutes and remove the garlic cloves and set them aside to cool. 
Return the sheet of eggplants to the oven and continue roasting for 25-35 more minutes, until the eggplants have
collapsed and the flesh is completely soft and tender (Cooking time will depend on the size of your eggplants).
Let the eggplant cool flesh-side-down, undisturbed, for about 20 minutes so that the eggplant flesh can continue to
steam inside of its skin.
Once the eggplant has cooled a bit, use a spoon to scoop out the soft flesh and transfer it to a large fine-mesh
strainer. Use the spoon to gently press and strain out the excess water over the sink, then transfer the flesh to a large
mixing bowl.
Peel the roasted garlic and add it to the mixing bowl. Use a fork to stir and gently mash the eggplant and roasted
garlic together until they reach a smooth but slightly chunky consistency. 
Add in the remaining 2 tablespoons olive oil, tahini, lemon juice, salt, cumin, and a tablespoon or two of chopped
fresh parsley, and stir until combined.
Taste and season with extra salt, if needed.
Put in a serving bowl and drizzle with a little olive oil. Sprinkle with remaining parsley and a pinch of sumac + smoked
paprika, if desired. 
Leftovers can be refrigerated in an airtight container for up to 3-4 days.

 There is something about this pairing that brings me pure joy.  Perfect for entertaining or for bringing to a get together. 
I recreated this recipe after having the best baba ganoush at a Mediterranean restaurant in Greenwich Village. 

Served with warm pita, sliced, raw veggies, and a glass of Eraldo Dentici Grechetto...it's perfection! 
 

Tip:  As tempting as it might be, don't skip any of the steps.  The complexity of flavors due to the roasting, resting,
straining, and mashing of the eggplant (and garlic) are what make this dip so amazing.
Ingredients:   (6 servings)    

Instructions:

BEST BABA GANOUSH 
 

 
 

PLANT-BASED PAIRING:  2019 ERALDO DENTICI GRECHETTO IGT ESIMIO
Grape Varietals:  100% Grechetto 

A floral white wine with distinct aromas of ripe fruits with light and sweet acacia honey notes. A bright
orange hue and an exotic taste bursting with blood orange, dried flowers, and walnut, This is the

epitome of an oxidative orange wine.  Pairs well with the bold flavors found in Moroccan, Ethiopian,
Korean, Thai, and Japanese cuisine.  Nice with curry dishes.

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


