Eggplant & Crispy Chickpeas with Tahini

8 ingredients - 40 minutes - 2 servings

Directions Ingredients

1. Preheat the oven to 425F (218°C) and line a baking sheet with parchment paper. Place 2 Eggplant (cut in half lengthwise)

the eggplant on the sheet, cut side facing up and brush with half the avocado oil. 2 thsps Avocado Oil (divided)

2. Lightly dry the chickpeas with paper towel and add to a medium-sized bowl. Toss with
half the sea salt and cumin. Add the chickpeas to the baking sheet alongside the
eggplant. Bake for 15 minutes. Remove, gently shake the baking sheet and flip the 1/2 tsp Sea Salt (divided)
eggplant. Bake for 15 minutes more.

1 3/4 cups Chickpeas (cooked)

1/2 tsp Cumin
3. Make the ta.h'lnl dressing by ?ddmg the rfamalnlng avgcadQ ail, r(j:‘malmng sea sglt, tahini 11/2 tbsps Tahini
and lemon juice to a mason jar. Shake vigorously until all ingredients are combined. If

the dressing is too thick, thin with a splash of water. 1 tsp Lemon Juice

4. Once the eggplant and chickpeas are finished cooking, add to a plate. Top with tahini 1/4 cup Parsley (chopped)
dressing and parsley. Serve and enjoy!

Notes

Leftovers
Refrigerate in an airtight container for up to three days. For best results, store the tahini
dressing separately. Reheat the eggplant and chickpeas in the oven or microwave.

More Flavor
Add spices to the chickpeas such as paprika, or add garlic to the tahini sauce.
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