               AUBERGINE DIP (MELITZANOSALATA)

INGREDIENTS  ( FOR 4-5 PERSONS)

2Kg eggplants (big ones)

salt

pepper

olive oil

vinegar

2 cloves of garlic

METHOD

Place the eggplants in a baking try and grill them for appr. 40min

(before that do some holes to avoid blow)

you might add some salt also.

When the skin is black and wrinkled we remove.

Allow to cool and remove the skin.

We place the eggplants in a strainer and leave for ½ an hour.

Then we place in a bowl and mash into a puree adding all the ingredients.

We taste to see if the seasoning is ok and we serve with pitta bread.

