Roasted Eggplant, Zucchini & Beetroot Dip
[image: http://cdn.1millionwomen.com.au/media/large_image/BeetrootBabaGhanoush1.jpg]
1 cup of beetroot
1 eggplant
2 zucchini
3 tbsp tahini
1 clove garlic, crushed
2 teaspoon ground cumin
Pinch of paprika
½ teaspoon ground coriander
1 tablespoon honey
2 tablespoon olive oil
Salt and pepper
Zest and juice of ½ lemon
¼ cup pumpkin or sunflower seeds (toasted)

Method:
1. Preheat oven to 160°C.
2. Peel, dice& boil beetroot in a pot of salted water until tender (10-15 minutes)
3. [bookmark: _GoBack]Prick the whole eggplant all over with a fork.  Wrap in foil and place in the \oven.
4. Dice zucchini into large chunks.  Coat in 1 tablespoon of olive oil and place on a tray lined with baking paper.
5. After eggplant has been in the oven for 30 minutes, place zucchini in the oven.
6. Allow roasted vegetables and beetroot to cool slightly.  Remove the stalk of the eggplant.
7. Place eggplant, zucchini and beetroot in a food processor with all other ingredients and remaining olive oil.
8. Taste and season with salt and pepper.
9. Blend again in food processor then transfer to serving bowl.
10. Toast pumpkin or sunflower seeds in a frying pan with no oil in the pan.
11. Top dip with toasted seeds and a sprinkle of olive oil and serve.

Grilled Beans
[image: Grilled Green Beans]
600g green or other beans
½ cup olive oil
1 clove garlic, crushed
Salt and pepper

Method:
1. Top and tail beans.
2. Combine beans, olive oil, garlic and salt and pepper in a bowl.
3. Toss to coat.  Allow to marinate for 30 minutes.
4. Preheat grill plate and spray lightly with oil.
5. Arrange beans on grill plate.  Cook until lightly charred (approximately 10 minutes)
6. Serve.
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