
Roasted Eggplant With Fried Onion and Chopped LemonRoasted Eggplant With Fried Onion and Chopped LemonRoasted Eggplant With Fried Onion and Chopped LemonRoasted Eggplant With Fried Onion and Chopped Lemon
From Jerusalem: A Cookbook, by Ottolenghi & Tamimi

Internet Address:

Servings: 4

1. Preheat oven to 425°F.

2. Halve the eggplants lengthwise with the stems on. Score the cut side of each

eggplant with a crisscross pattern. Brush the cut sides with 6 1/2 tablespoons of

the oil and sprinkle liberally with salt and pepper.

3. Roast on a baking sheet, cut side up, for about 45 minutes, until the flesh is

golden brown. (A tip: Place a shallow pan of water at the bottom of the oven to

prevent the eggplants from drying out.)

4. While the eggplants are roasting, add the remaining oil to a large frying pan and

place over high heat. Add the onions and 1/2 teaspoon salt, and cook for 8

minutes, stirring often, so that parts of the onion get dark and crisp.

5. Seed and chop the chiles, keeping the whole chile separate from the half. Add

the ground cumin, sumac, and the whole chopped chile, and cook for a further 2

minutes before adding the feta. Cook for a final minute, not stirring much, then

remove from the heat. Use a small serrated knife to remove the skin and pith of

the lemon. Coarsely chop the flesh, discarding the seeds, and place the flesh and

any juices in a bowl with the remaining 1/2 chile and the garlic. Transfer the

roasted halves to a serving dish, and spoon the lemon sauce over the flesh. Warm

up the onions a little, and spoon over. Serve warm or set aside to come to room

temperature.

Will serve more than 4 if serving with a larger
meal. Serves 4 as a main course.

1 2/3 pounds eggplant, halved, leaving stem on if

possible

2/3 cup olive oil

Salt and freshly ground black pepper

4 whole yellow onions, thinly sliced (about 1 1/4

pounds)

1 1/2 whole green chiles

1 1/2 teaspoons ground cumin

1 teaspoon sumac

1/3 cup feta cheese, broken into large chunks

1 medium lemon

1 clove garlic, crushed

Per Serving (excluding unknown items): 446 Calories; 39g Fat (75.8% calories from fat); 5g

Protein; 23g Carbohydrate; 6g Dietary Fiber; 11mg Cholesterol; 149mg Sodium.  Exchanges: 0

Grain(Starch); 1/2 Lean Meat; 4 Vegetable; 0 Fruit; 7 1/2 Fat.
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