
This comforting dish consists of saucy nutty brown rice, slow cooked
caramelized spicy eggplant, burst cherry tomatoes and briny olives.
Topped with tangy coconut yogurt, fresh pomegranate seeds, and
crunchy pistachios.

HARISSA ROASTED EGGPLANT
WITH POMEGRANATE,
PISTACHIOS & OLIVES OVER RICE

- Oven-safe pan OR
- Medium pan AND oven-safe dish

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 470/SERVING
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Preheat your oven to 350°F and
prep your ingredients: thinly slice
the onion and garlic, halve the
eggplant and lightly score, chop
the pistachios, gently mash the
olives, and halve the cherry
tomatoes.

Sprinkle the eggplant with salt,
then brush the harissa paste (mix
with some oil if too thick to spread)
over the cut sides of each half. Lay
them atop the rice then cover the
pan and simmer for another 10
minutes.

Add balsamic-marinated olives
and the sliced tomatoes around  
the pan and place into the oven
uncovered. Cook for 25-30
minutes, until saucy and the rice
is tender. 

Serve topped with coconut
yogurt, pomegranate seeds,
and pistachios.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Red onion
Garlic cloves
Brown rice 
+ Broth powder
Eggplant
Harissa paste
Balsamic olives
Cherry tomatoes
Coconut yogurt
Pomegranate seeds
Pistachios

1
2
1/3 cup
+ 1 tbsp
1
2 tsp
6 pc+2 tbsp
1/2 cup
1/4 cup
1/4 cup
1/4 cup

2
4
2/3 cup
+ 2 tbsp
2
4 tsp
12 pc+4 tbsp
1 cup
1/2 cup
1/2 cup
1/2 cup

Heat 1 tbsp of oil (2 tbsp for 4
servings) in an oven-safe pan (or a
medium pan) over medium heat.
Once hot, add the onion and garlic
and sauté for 5 minutes until soft.
Stir in the rice+broth powder and 2
cups of water (4 cups for 4 servings),
bring to a boil, then cover and lower
to a simmer for 10 minutes.

If you do not have an oven-
safe pan, transfer the mixture
to an oven-safe dish here.


