EGGPLANT DIP yields approximately 3 cups





  recipe developed by The Clever Cleaver Brothers®
  2 1-pound eggplants 





   2 tablespoons chopped fresh parsley

   2 tablespoons roasted garlic puree



1/4 teaspoon salt

   1 teaspoon cumin





1/4 teaspoon coarsely ground black pepper

      juice from 1 lemon




   4 pita breads

1/4 cup extra virgin olive oil




   1 tablespoon butter

1/4 cup honey

1. Cut the tops off the bulbs of garlic and place the bulbs in a pie tin or baking dish. Drizzle lightly with olive oil and season with salt and pepper. Place in a preheated 350-degree oven for approximately 45 minutes. NOTE: this can also be done in the barbecue grill over low heat, turning occasionally. Remove from the oven or barbecue grill and let cool so they can be handled.

2. Pull off any of the loose skin and discard. Remove the outer cloves and squeeze the garlic into a
 
mixing bowl. When the outer cloves have been squeezed, you can now squeeze the entire center 

cluster of cloves. Do this for all the roasted garlic and puree it with the back of a spoon.

3. Prick the eggplants with a fork and place on a barbecue grill or under the broiler. Turning occasionally, cook until the skin is blackened on all sides and the eggplant is soft (approximately 15 to 20 minutes).

4. Remove the eggplants from the heat and let cool. Remove the skin from 1 eggplant and discard. Cut the meat in pieces and place in a blender. Cut the second eggplant into pieces with the skin intact and place in the blender.

5. To the blender, add the pureed roasted garlic, cumin, lemon juice, olive oil, honey, parsley, salt and pepper. Puree until smooth and pour into a serving bowl.

6. Melt the butter in a small sauté pan and lightly toast the pieces of pita bread on both sides. Cut each toasted pita piece in 8 pie-type slices. Serve toasted pita pieces with the Eggplant Dip. 

