CHICKPEA AND EGGPLANT SALAD
½ 
a small red onion, finely sliced

1 
large eggplant, cut in half lengthwise and sliced into thin half moons


A good glug of extra virgin olive oil


Juice and zest of 1 lemon

2 
(13.5-ounce) cans of chickpeas, drained and rinsed

2 
large fresh tomatoes

1 
bunch of fresh parsley, chopped

2 
teaspoons garlic-infused olive oil

1 
teaspoon cayenne pepper


Slivered almonds, to serve

Cover the onion with water and set aside for half an hour—this reduces the harshness of its taste when eaten raw.

Next prepare the eggplant. Spread the half-moon slices out on a baking sheet and brush them with olive oil. Place on a high rack under the broiler for 5 minutes, then take out and brush again with a mixture of olive oil and lemon juice—you can make it quite wet, as the eggplant will absorb all the liquid. Place back under the broiler until the edges of the slices are slightly blackened and the flesh is soft. Set aside in a large bowl.

On the same baking sheet, spread out the chickpeas and broil until they're golden. Add them to the bowl of eggplant.

Dice the tomatoes into small cubes and add to the bowl along with the parsley, drained red onion slices, garlic oil, cayenne pepper, remaining lemon juice, zest, salt and pepper and mix well. Serve warm, with a sprinkling of slivered almonds.
This subtly flavored salad really celebrates the chickpea, which is an excellent source of fiber, protein and iron, and perfect for keeping us going on busy days.

Recipe information

SERVES:  4 as a side, 2 as a meal   



AMELIA FREER January 14, 2016

This was great! Added basil and cut the eggplant into cubes. Added green onions too. Very good.

o KEVIN

o HOUSTON

o 7/7/2022

too bad now you are going to charge users by month. there are tons of recipes everywhere. goodbye

o SONIA

o NORTH CAROLINA

o 5/23/2022

Very good, we enjoyed the flavors very much. Will make it again but with just two minor changes...I would lessen the cayenne to a ¼ tsp and cut the eggplant into cubes like the tomatoes to make it easier to eat.

o THEBDC

o TAMPABAY

o 9/10/2020

A big hit!. Soaking the red onion is a good move for those who like onion without the burn. If you are trying to minimize oil, you can forego the "glug" of olive oil.... you wont miss a thing. The couple of teaspoons of the garlic infused oil at the end , combined with what you may brush on the eggplant is really more than enough.

o DANIELYGOLDBE

o MONTGOMERY COUNTY, MD

o 1½5/2018

Where does the 1712mg of sodium come from?

o ANONYMOUS

o SAN ANTONIO TX

o 4/4/2018

This was so delicious! Very satisfying. I added red romaine. And, I didn't have red onions, so I used white. Red would have been even better. I didn't soak the onion. I also added olive-oil-infused- garlic baked at 400 because I felt like it. I roasted the eggplant and chickpeas about 15 minutes each on the second from the top rack in the oven.

o OALVORD

o PHOENIX, AZ

o 1/18/2018

Excellent. Even my meat-eater husband was satisfied with this dish as his dinner. I found the chickpeas a tiny bit bland so I plan to add a bit of ground cumin next time. I broiled on the second to highest rack position and had success with the times given.

