Falafel Stuffed
Eggplant
Recipe By Naomi Nachman

Cooking and Prep:

1h

Serves:

4

Contains:

Preference: Parve

Israeli food has become very popular across the globe. My family loves it, so I

Difficulty: Easy

often test all kinds of recipes on them and get their feedback when I experiment

Diet: Vegan, Vegetarian,

with new varieties of Israeli cuisine. Stuffed eggplants in particular have been

Pescatarian

appearing in cookbooks, magazines and blogs in the last few years. The eggplant

Source: Kosher.com

is usually stuffed with beef or lamb, but I wanted to try a vegetarian version. This

Exclusive, ArtScroll

eggplant dish was inspired by my love of falafel, and my family really enjoyed it.

Cuisines: Israeli

Ingredients (22)
Eggplants
1/4 teaspoon freshly ground black pepper
1/4 cup fresh bread crumbs
1/4 teaspoon ground red pepper
1 (15-ounce) can Haddar Chickpeas (garbanzo beans), rinsed and drained (make sure it has no salt
added)

1/2 teaspoon coriander
1 and 1/2 teaspoons cumin
4 mini eggplants
2 cloves garlic, minced or 2 cubes Gefen Frozen Garlic
juice of 1/2 a lemon
2-3 tablespoons + 1 tablespoon Bartenura Extra-Virgin Olive Oil
1/4 cup onion, chopped
1/4 cup fresh flat-leaf parsley, chopped
2 teaspoons kosher salt, divided
2 tablespoons Haddar Tahini
1/4 cup water

Israeli Salad Relish
1/2 cup cucumber, peeled, seeded, and chopped
1 tablespoon fresh lemon juice
1 tablespoon Bartenura Extra-Virgin Olive Oil
1/2 cup flat-leaf parsley, coarsely chopped
1/2 cup red onion, sliced vertically
prepared tahini, for topping
1 cup tomato, seeded and chopped

Start Cooking
Prepare the Eggplants
1.

Preheat oven to 400 degrees Fahrenheit.

2.

Slice the eggplants in half lengthwise; score cut sides with a crosshatch pattern. Place the
eggplant halves, cut sides up, on a baking sheet lined with Gefen Parchment Paper. Season

the eggplant with 1 teaspoon salt and olive oil. Bake for 30 minutes or until slightly tender
and browned. Set aside.
3.

In a food processor, combine chickpeas with onion, bread crumbs, parsley, tahini, remaining
olive oil, and spices, and process until smooth.

4.

Place eggplants in a baking dish. Spoon a half cup of the chickpea mixture into each eggplant
shell. Add water and lemon juice to the bottom of the pan. Bake at 400 degrees Fahrenheit for
25 minutes or until eggplant halves are tender and chickpea mixture is lightly browned.

5.

Combine relish ingredients in a separate bowl.

6.

To plate, place eggplant halves on a platter. Top each with 1/4 cup of the relish and drizzle
with tahini sauce.

About
Falafel Stuffed Eggplant appears in Naomi's newest cookbook, Perfect Flavors, published by ArtScroll Mesorah
Publications. Photography by Miriam Pascal.

