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Couscous-Stuffed Eggplant with Pistachios

Ingredients

Stuffed Eggplant

2 medium eggplants

1/3 cup olive oil

1 tablespoon ground cumin

1/2 teaspoon cayenne pepper

3/4 cup couscous

3/4 cup boiling water

1 garlic clove, minced

2 heaped tablespoons finely chopped
mint leaves

2 heaped tablespoons roughly
chopped cilantro

3 green onions, sliced

1/3 cup pistachios, roughly chopped, plus extra to garnish
Juice of 1 lime, plus extra to serve

1/2 cup feta, crumbled

2/3 cup pomegranate seeds

Salt and freshly ground black pepper

Preparation

Heat the oven to 400 degrees. Line a baking tray with baking parchment.

Cut the eggplants in half, and, using a small spoon, scoop out all but the outer 1 1/2 to 2
inches of each half. Reserve the scooped-out flesh, and then place the eggplant halves
on the lined baking tray. Brush the insides with 2 tablespoons of the oil, and sprinkle
over the ground cumin and cayenne pepper. Cover with foil and roast for 10 minutes or
until just tender.

In a small bowl, combine the couscous with the boiling water and a pinch of salt. Stir to
combine, cover and set aside for 8 minutes, or until the liquid is fully absorbed. Fluff
with a fork, and stir through 1 tablespoon of the oil.

Chop the reserved eggplant flesh into small pieces. Heat 2 tablespoons of the oil in a
medium saucepan over medium heat, then add the garlic, eggplant flesh and a pinch of
salt. Sauté until soft.

Toss to combine the couscous, eggplant flesh, mint, cilantro, green onions, pistachios,
lime juice and the remaining olive oil. Season with salt and pepper to taste. Remove the
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foil from the baked eggplant halves, and fill with the couscous mixture. Bake for a
further 10 to 15 minutes in the oven, or until lightly golden on top.

® Once cooked, allow to cool; it’s best served at room temperature. Garnish with feta,
pomegranate seeds and extra lime juice when ready to serve.
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