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TOTAL TIME: 30 minutes

Eggplant Pastries SERVES 3

Ingredients

+ 1 large eggplant + 1tspvinegar

+ 2large eggs » 1 tsp baking powder
* 4tbs Tehina + Salt

» 1 tsp coriander powder
* Y2tsp cummen
» 1tsp paprika

Direction

1. Grill the eggplant till tender and leave it 5.  Preheat the oven to 180

in a bowl covered with plastic wrap till o __
cool down 6. Putthe mix in cup cake silicon

containers in a baking plate

2. Peal the eggplant and smash it in mixer
or hand blender 7.  Garnish with sesame

3.  Cuteggplant randomly and put it in food 8.  Bake for 15 minutes

rocessor and mix till become cream o
P y 9.  Once golden edges turn on grill till top

O 4. Add eggs, all other ingredients to the becomes golden

food processor and mix well
ambalita
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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