
INGREDIENTS 
Crust 
 1 cup warm water 
 1 tbsp instant yeast 
 1 tsp salt 
 ¼ cup olive oil 
 2-3 cups flour 

Pizza 

 1 medium eggplant 
 1 bulb of garlic 
 2 yellow onions 
 2 tbsp coconut oil 
 ¼ cup crushed 

walnuts 
 ½ cup chopped chives 

or parsley 
 1 tsp olive oil 

PIZZA CRUST 
 Put the warm water in a bowl and add the yeast, wait 3-4 minutes until it looks 

cloudy, add the olive oil, salt, and then stir in 2 cups flour (add more if needed, it 
should be stretchy but firm and not sticky) 

 Let sit covered with a tea towel for at least 90 minutes and use more flour to knead 
 Brush both sides of the flattened dough with oil and lay on your BBQ (or in a pan in 

the oven) until one side is nice and cooked (I like mine a little charred and don’t cook 
both sides) 
 

PIZZA 
 Chop up the yellow onions and put them in a pan on low medium heat to caramelize. 

It’s going to take at least an hour so buckle in and stir frequently until they’re sweet 
and soft. 

 Put aside and slice the eggplant and use the same pan to fry them. Make sure they’re 
nice and brown and soft. 

 Chop the top off the garlic, drizzle with garlic, then wrap up in tin foil and broil in the 
oven for about 30 mins 

 Time to assemble! Spread that garlic like butter  
on the crust, then spread the caramelized onions 
on top. 

 Add the fried eggplants and put back on the  
BBQ or oven for 15 mins 

 Serve with walnuts and chives/parsley 

FRIED EGGPLANT PIZZA WITH ROASTED GARLIC 
      (serves 4) 

 


