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 eggplant, 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 roasted chickpeas

 1 
tablespoon chopped mint

1. Heat oven to 425 F.

2. Whisk together tahini 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 It cook and stir until quinoa starts to crackle, about 2 to 3 minutes. Add water, bring to a rolling boil, 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 cc cranberries, roasted chickpeas and fresh mint; drizzle with tahini sauce.

Tasty tips:
If pomegranates are in season substitute dried cranberries with pomegranate seeds The sweet pop of flavor and color will only make this dish better.


Roasted chickpeas can be found in the snack aisle in your


grocery store but they can also be made Toss drained canned chickpeas with olive


oil and salt, and rOast at 400F until crispy?


The eggplants can be grilled on the barbecue as well for the same about of time.

Servings: 3 to 6 
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