
Ingredients:

Together, made better, with you:

AUBERGINES
GRILLED
Prep Time:  15 mins

Cook Time:  35-45 minutes

Servings:  4

Cooking Method:  Braai

Di�culty Rating: 

2 Large Aubergines

2 Heads of Garlic

A Handful of Parsley Leaves, finely chopped

Extra Virgin Oil

Sea Salt

Black Pepper

150g Feta Cheese

Lemon Wedges for serving

Method

 

1. Light your charcoal fire or preheat your gas braai to a medium
heat +/- 150 °C or until you can hold your hand over the braai
grid for 3-4 seconds. Place the whole aubergines and the
unpeeled heads of garlic on the braai. 

Turning occasionally, cook for 35 - 45 minutes, depending on
the size of aubergine and temperature of the fire.

The garlic will be ready first. When the flesh feels soft, remove
from the braai. Separate the cloves and squeeze the soft flesh
into a bowl and mash with a fork.

The aubergine is done when soft and collapsing in on itself.
Remove from the braai, slice in half and scoop out the flesh
without tearing the skins and place to one side.

Mix and lightly mash the aubergine flesh with the garlic, crumble
in feta and drizzle with olive oil.

Season with salt and pepper. 
Divide your mixture into the aubergine skins. Garnish with
freshly chopped parsley and serve with lemon wedges.
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