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Smokey Roasted Aubergine Dip

Yasmin  —
Yasmin is the recipe creator and blogger behind bytheforkful.com. 
Her love of food and cooking started at the age of 18; she is now 
committed to creating healthy and delicious, vegetable focused 
recipes. She hopes to show her followers that vegetables can be the 
most tasty thing on the plate!

Website: www.bytheforkful.com

facebook Facebook    Instagram

Yasmin - By the Forkful
This delicious Baba Ganoush recipe is insanely easy to make, and it 
tastes so, so, SO much better than any roasted aubergine dip you’ve 
ever bought from a shop.

Ingredients
• 1 aubergine

• 1 tbsp tahini

• Juice of 1 lemon

• 1 garlic clove

• 1- 2 tsp olive oil

• 1 tsp cumin

N E W  Y E A R  P A R T Y  R E C I P E S

INSTRUCTIONS
1. Preheat the oven to 190° Celsius

2. Prick your aubergine with a fork 
and place whole in the oven for 45 
minutes, until the skin is wrinkled 
and almost collapsing

3. Carefully cut the aubergine in half 
and scoop out the flesh, adding to a 
blender

4. Add the rest of your ingredients and 
blend

5. Add a drizzle more olive oil and a 
sprinkle of paprika

https://www.bytheforkful.com/
https://www.facebook.com/bytheforkfulrecipes/
https://www.instagram.com/bytheforkful_/



