Recipe:  Eggplant with Garlic

	
	MS Red Team




	
	
	
	
	



Ingredients

· 12 eggplants – cut into strips for the grill
· Olive oil

· 2 heads of garlic (about 16 cloves) – finely minced

· 4 cups Greek yogurt

· 3 lemons – juiced and zested

· 6 more cloves garlic

· 12 red chilies – cut on the diagonal into slices

· 1 cup dill leaves

· ½ cup basil leaves

· 2 TBS oregano

· Salt and pepper
Preparation:

1. First, after cutting the eggplants as specified, brush them with olive oil, salt, and pepper.

2. Then, take them out to the adult at the grill to prepare.

3. Next, add 8 minced garlic cloves, ½ TSP salt, 2 TBS olive oil, 2 TBS yogurt, and 1/3 of the lemon juice to a mortar.
4. Grind until a rough paste forms.

5. Once all of the above ingredients have been formed into paste, combine together and add the remaining yogurt.

6. Heat 1 cup olive oil over medium heat.

7. Add additional garlic and chili slices, and cook for about 5 minutes, stirring occasionally.
8. Turn off heat and allow to cool slightly.

9. Then, lay out on paper towels to drain.

10. Once the eggplant from the grill has cooled, dice it.

11. Serve the eggplant out into serving bowls, top with a bit of the yogurt sauce, sprinkle the garlic and chili over the top and finally garnish with herbs.

