Mutabal (Authentic Middle Eastern Roasted Eggplant Dip)

Ingredients

2 Ibs eggplant (approximately 3 medium)
2 red sweet peppers

4 medium carrots

Ya cup greek yogurt

Ya cup tahini paste

2 garlic cloves, roughly chopped

1 tsp lemon zest

2 tbsp lemon juice

Y5 tsp Garam Masala

Y2 tsp Ground Coriander

Y& cup Chopped Fresh mint

Tamarind Paste as needed to sweeten
Chopped Parsley as garnish

Ya cup extra-virgin olive oil-drizzle on top

Instructions
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2.

o o

Heat the grill over high heat.

Place the eggplants/peppers/carrots onto the grill and cover the lid. Cook
for about 10-20 minutes, turning the vegetables every 5 minutes or so to
fully rotate them. The vegetables should be blackened on the outside and
tender on the inside (they will take varying times to reach this stage).

. Let them cool. Peel off the blackened skins (it doesn’t have to be perfect)

and discard.

. Transfer to a food processor, along with the greek yogurt, tahini paste,

garlic, tamarind, lemon zest,spices and lemon juice.
Process until smooth and creamy.

. Adjust seasonings as needed.



