ROASTED EGGPLANT WITH QUINOA AND CREAMY TAHINI SAUCE
For the tahini sauce


½ 
cup tahini paste

½ 
cup warm water

¼  
teaspoon salt

For the roasted eggplant

3 to 4 
Japanese eggplants, halved lengthwise
2 
tablespoons olive oil

½ 
teaspoon salt
1½ 
cups of water
For the quinoa
2 
teaspoons olive oil

¾ 
cup quinoa
¼ 
teaspoon salt

For the garnish

¼ 
cup dried cranberries

¼ 
cup of roasted chickpeas

1 
tablespoon chopped mint
1. Heat own to 425 F.
2. Whisk together tahinr paste water and salt until smooth. Set aside.
3. Brush both sides of eggplant halves with olive oil and season generously with salt Place eggplant halves cut side down on a Parchment-lined baking sheet Roast for 10 minutes, then flip and continue to roast for 15 minutes
4. Meanwhile heat 2 teaspoons olive oil in a small pot over medium heat Add quinoa and salt, cook and stir until qwnoa starts to crackle, about 2 to 3 minutes Add water, bringto a rollingbojl, then reduce heat to low, cover and cook for 15 minutes Remove from heat and set aside
5. To plate cover serving plate with cooked quinoa, top with roasted eggplant halves, garnish with dried  cranberries roasted chickpeas and fresh mint drizzle with tahini sauce.

Servings:  3 to 6

