
Recipe of the week
To get the best f lavour from this dish, chargri l l  the aubergines over a naked

flame on a barbecue or gas hob, says restaurateur Tony Kitous. lts te)dure
comes from the labneh. a simple cheese made by straining Greek-style

yoghurt through a cloth overnight and l ightly salt ing

Baba glhanoush - smoked aubel8line pur6e with
garlic, tahlnl and mint

Serues 4-6

2 aubergines, about 5009 2-3 garlic cloues, unpeeled 7 tsp salt 75g tahini,
stirred until creamy before measuring 2Sml oliue oil 50g labneh or tbick yoghurt

cbopped mint, pomegranate seeds, and sumac to garnish
. Preheatthe oven to
200"C/18oTan/gas 6.
o Prickthe aubergines and
sit them over the flame of a
gas hob to char the outer
surface, rotating them so all
sides get blackened, then
put on a baking tray with the
garlic and bake for 40
minutes until soft and

skin. Put the flesh in a
colander over a bowl and peel
the garlic. Add half the salt to
the aubergine, stir and leave
to drain off any excess liquid.
o Put the flesh and the garlic
on a chopping board and chop
finely. In a bowl mix the
aubergine and garl ic with the
tahini and ol ive oi l  unti l  thick.

collapsed, or grill over charcoal until Add the labneh, then spread the baba
equally charred and soft inside. ghanoush around the bowl and
o Split open the aubergines and sprinkle on the mint, pomegranate
scoop out the flesh, discarding the and sumac to finish.

Taken from Comptoir Libanais - A Feast of Lebanese-style Home Cooking by
Tony Kitous & Dan Lepard published by Preface at f20. To buy from The Week
bookshop for f|6, call 0843-060 0020 or visit www.theweek.co.uUbookshop.


