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Are you skeptical about eggplant? Then, maybe you have not tried using it in several ways.
Eggplant happens to be one of the very healthy vegetables, and it is one of the best veggies out
there. You probably don’t like it because you don’t know how to cook it properly; if you want to
enjoy eggplant, then cooking it correctly is a must! The best part about eggplant is the fact that it
can be used differently to prepare different meals.In this cookbook, we decided to go on a hunt
to discover the various ways you can enjoy eggplant and bring what we gathered to your
doorstep. We don’t want you feeling bored at the thought of preparing eggplant. So, whether you
want it grilled, roasted, fried, or baked, the cookbook has got you covered! You don’t need to
worry yourself, just pick out any of the options here and enjoy incorporating your eggplant into
your meal.
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are a vegetarian or you are watching your weight, eggplant is the one vegetable that you should
not miss out on. For vegetarians or those on a keto diet, it can be used in place of meat, and
there is no better way to have it than grilling or baking. It is amazingly delicious, and if you think
preparing eggplant is difficult, wait until you try the recipes in this cookbook, then you will realize
just how easy it is.IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIEggplant SaladThis is a
great eggplant salad recipe which can be served as a side dish.Cooking Time: 30
minutesServing Size: 8Ingredient List:Medium eggplants- 6Garlic cloves- 2Olive oil- 3
tbsp.Balsamic vinegar- ¼ cupSugar- 2 tbsp.Dried oregano- ½ tsp.Basil leaves- 3 to 4Salt- a
pinchPepper- a pinchIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIMethods:Preheat
oven at 350 degrees F.Prick the eggplants with a fork and then place them on a baking tray.Bake
the eggplants in the preheated oven for 1.5 hours or until they are perfectly cooked.Remove the
skin and chop them.Fry the minced garlic with the olive oil and then put in-to a bowl.Mix in the
balsamic vinegar, sugar, dried oregano, basil, salt and pepper.Now mix in the cooked and
chopped eggplant and mix to coat.Put in the refrigerator or else serve immediately!Baba
GanoushThis traditional, rich, smoky and creamy dip is a simple yet delicious appetizer. It is the
perfect eggplant recipe.Cooking Time: 1 hour 5 minutesServing Size: 6Ingredient
List:Eggplants- 2Tahini- ¼ cupMinced garlic cloves- 3Grounded cumin- ¼ tsp.Lemon juice- ¼
cupSalt- ½ tsp.Chopped parsley leaves- 2 tbsp.Olive oil- 1
tsp.IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIMethods:Turn on broiler on high



heat.Line baking sheets with aluminum foil and place eggplants on it. Broil for 2 minutes until
smoky skinHeat oven to 375 degrees F and roast eggplants till soft.Combine tahini, lemon juice,
garlic, cumin and salt.Scrape the flesh off the eggplant and combine with the tahini mixture.Cool
to room temperature. Then stir in parsley and drizzle with oil.Serve with bread or pita
chips.Russian Eggplant
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