Carol’s Baba Gannouj

1 large eggplant

½ c tahini

juice of 2 lemons

2–3 cloves garlic

2–3 T olive oil

salt and white pepper to taste (~¼ t each)

Prick eggplant skin in several places and bake in 375º oven for 45–60 minutes, until soft.  When eggplant is cool enough to handle, peel and cut into large chunks.  Place in food processor or blender with other ingredients and puree until smooth.

Note:  it will be a bit thicker when chilled than it is at room temperature.

