Eggplant, Yogurt, Feta, Chickpea Filling
Great on a salad or in a pita!

2 medium eggplants, peeled and chopped                 3 T lemon juice

4 T olive oil, divided                                                     1 15.5 oz can chickpeas, drained & rinsed

1 t coarse salt, divided                                                  1 cup Feta cheese, crumbled

1 cup Greek yogurt                                                       1/4 cup mint, finely chopped

Preheat oven to 350. Peel and chop eggplant into ½” cubes; toss with 2 T olive oil, ½ t salt and ¼ t pepper. Roast on baking sheet for 20 minutes. Let cool.

In a large bowl combine yogurt, lemon juice, 2 T olive oil. Add roasted eggplant, chickpeas, feta cheese and chopped mint; toss to combine. Add salt or pepper if needed.
6 generous servings

