BABA GHANOUJ
Serves 16  (appetizer portion)
4 lb.  Eggplant

1 Cup  Taratour Sauce  (recipe below)
2 – 3 Tblsp.  Fresh Squeezed Lemon Juice

4 Tsp.  Salt

1 Tsp.  Black Pepper

4 Tblsp. plus 4 Tsp.  Olive Oil

8 Tblsp. Chopped Fresh Cilantro
Cayenne Pepper for garnish
Taratour Sauce

½  Cup  Tahini

1  Large Garlic Clove, crushed

2 – 3 Tblsp. Fresh Squeezed Lemon Juice

½  Tsp.  Salt

¼  Cup  Cold Water

Stir Tahini and Garlic together in a small bowl.  Beat in the Lemon Juice, Salt and Water.  Makes about 1 Cup.
Prick the eggplant with a fork in several places, slice lengthwise and roast, cut side down on a lightly oiled (olive oil) baking sheet in a preheated 400 degree oven for 45 to 50 minutes or until soft.  When the eggplant is cool enough to handle, scoop out the pulp.

Mix the eggplant with the Taratour sauce, lemon juice, salt, pepper and 1 tablespoon of the olive oil.  Stir thoroughly and correct seasonings.
Spread the eggplant mixture evening in a shallow dish and drizzle with the remaining olive oil.  Sprinkle with cilantro and chill for several hours.  Serve with pita.
