
What you need: 
1 large eggplant 
¼ T salt
1 t olive oil
1 lemon 
4 t ground black pepper 
4 garlic cloves
2 T fresh cilantro, chopped

What to do: 
1. Wash your hands.
2. Preheat the oven to 450°F.
3. Cut the eggplant into ¼ inch slices.
4. Sprinkle the slices with salt. Put them in a colander

to drain for 10 minutes.
5. Rinse the eggplant slices with water and dry the

slices between 2 paper towels.
6. Put them on a baking sheet and sprinkle with olive

oil.
7. Bake the eggplant for 15–20 minutes, turning it over

2 times. The eggplant will be soft and golden.
8. Cool the eggplant on the counter.
9. Peel off the skin and put the eggplant into a blender.
10.Blend the eggplant with the lemon juice, black

pepper, and garlic until creamy.
11.Pour the mix in a bowl. Add cilantro and mix with a

spoon.
12.Enjoy!

Tip: Use it as a dip for fresh cut veggies or pita bread. 
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