
Kiopoolu – Smoked Eggplant Dip 
Serves 4-6 (as an appetizer)

INGREDIENTS:

• 2 medium size eggplants
• 2 Roma tomatoes, grated*
• 1/4 cup whole fat Greek or Icelandic yogurt
• 1 large garlic clove, finely minced 
• 3 tbsp olive oil + more for serving
• 1/3 cup raw or toasted walnuts, finely pulsed in a food processor 
• 2 tbsp finely chopped mint + few leaves for garnish
• 2 tbsp finely chopped parsley + few leaves for garnish
• 1/2 lemon, juiced (about 3 tbsp)
• Salt + Pepper 
• 1/2 tsp Sumac (optional) 

*  To grate tomatoes: slice them in half and grate (flesh side against the grater) on the largest holes of a grater  
over a medium bowl until all that’s left is the flattened tomato skin and stem. Discard skin and stem. 

DIRECT IONS:

1.  Prepare a charcoal grill for medium heat (coals should be covered with ash and glowing red with no black remaining.) 
Place eggplants 2 inches from heat source. Allow skins to blister and char, turning with tongs until entire surface is 
blackened and eggplants are completely soft, about 10 to 12 minutes. Set aside on a large plate until cool enough to 
handle and to allow some of the juices to run out.

2.  Slice the eggplants lengthwise and scoop the flesh from the skin into a the bowl of a food processor (it’s okay if bits  
of charred skin get in there too). Discard burned skins. 

3.  Place the remaining ingredients except the sumac (if using) in the food processor and gently pulse until all  
ingredients are incorporated but still slightly chunky (Do not over blend or you will end up with a baby-food-like  
puree.) Taste and add more salt, lemon juice, herbs or olive oil per your liking.

4.  To serve, drizzle the dip with more oil and top with mint and parsley leaves and sumac (if using.)

Dip can be made up to 2 days ahead. Cover and keep chill.

Enjoy!

PHOTOGRAPHY AND STYL ING BY IGL IKA PETROVA

By Sprig of Thyme / sprig-of-thyme.com


