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Makes 12

L

» Bakers Choice
e 1 half French bread stick sliced 1cm thick on diagonal

~ LOADED
LABNEH 1}
CROSTINI !

» ECQ Fruit World

e 12 heaped tbs labneh
1 Lebanese cucumber diced
1/2 punnet mini roma tomatoes quartered
10 pitted Sicilian green olives quartered
Extra virgin olive oil
Sea salt flakes
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DRESSING
P ECQ Fruit World
e 1 grated garlic clove
50ml fresh lemon juice
Small handful of mint leaves finely chopped
Small handful of parsley leaves finely chopped
Small handful of dill finely chopped
1 cup of extravirgin olive ol
Pomegranate to garnish

1. Line abaking tray with greaseproof paper. Drizzle with oil, then lay your cut bread
rounds flat. Drizzle again generously with extra virgin olive oil and sprinkle with sea salt
flakes. Bake under a grill until golden.

2. To make the dressing place the garlic, mint, parsley, dill, lemon juice, and extra virgin
olive oil in a mixing jug and stir.

3. Spread each crostini with labneh, smoothing over with the back of a spoon.

4. Thenload with cucumber, tomato, and olives. Drizzle over generously with the dressing.
Give it a good grind of freshly ground pepper, and garnish with pomegranate.
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VEGETABLE &
CHICKPEA STUFFED
EGGPLANT

Serves 4

» ECQ Fruit World

2 medium eggplants

* 1 spanish onion finely chopped

* 4 garlic cloves finely chopped

e 1green banana capsicum roughly diced

e 200g drained can of chickpeas

e 400g can of diced tomatoes

e 2ths of tomato paste

 2small sized romatomatoes sliced

e 1tsp of cumin

e 3/4tsp of allspice

e 1/2tsp of ground coriander

e 1/2tsp of sumac

e 1/2 tsp of cinnamon

e 1tsp of salt

STOCK

» ECQ Fruit World

e 2 heaped tbs tomato paste

e 500ml water

e 1tsp allspice

e 2tsp salt

e 2ths pomegranate molasses

1. In alarge pan, add extra virgin olive oil and sauté onions over medium heat until onions are
translucent, then add the garlic and cook till fragrant. Add eggplant, cooking until eggplant
has started to soften. Add capsicum, Chickpeas, salt, and all the spices. Cook for 4 minutes.
Add tomato paste and cook off for a minute before adding a can of tinned tomatoes. Cook
for another 2 minutes then turn off the heat.

2. Place eggplant shells on a baking tray lined with baking paper. Coat and drizzle with Extra
virgin olive oil, then season with sea salt and place under a hot grill for 10 minutes until
golden.

3. Preheat the oven to 170 degrees.

4. In alarge pan, add extravirgin olive oil and sauté onions over medium heat until onions are
translucent, then add the garlic and cook till fragrant. Add eggplant, cooking until eggplant
has started to soften. Add capsicum, Chickpeas, salt and all the spices. Cook for 4 minutes.
Add tomato paste and cook off for a minute before adding a can of tinned tomatoes. Cook
for another 2 minutes then turn off heat.

5. Transfer the eggplant shells into a roasting dish and fill each shell up with the vegetable
Chickpea mixture. Top with a couple of slices of Roma tomatoes on each.

6. Make the tomato broth by mixing, tomato paste, salt, allspice, pomegranate molasses, and
boiling water in a jug. Whisk to remove any lumps.

7. Pourthe broth into the baking dish. Cover with foil. Place into the middle of the oven and
bake for 30 minutes. Then uncover and place under a grill for 10 minutes.

8. Garnish with fresh parsley and toasted pine nuts.

b ()

Fuif, World,
e woolworths



&
3§
=
.bw
<



