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YOU WL NEED:

3 MEDIUM EGGPLANTS

sar

BREAD CRUMBS

ec6s

on

FRESH TOMATOES

RICOTTA CHEESE ~ LARGE CONTAINER
FRESH BASIL

SHREDDED MOZZARELLA - 10 OUNCES

SPAGHETTI SAUCE

SLICE YOUR EGGPLANT INTO CIRCLES. | LIKE THEM THIN. LAY OUT ON A CLEAN KITCHEN TOWEL. SALT
EGGPLANT AND ALLOW TO SWEAT FOR ABOUT 20 MINUTES. FLIP AND REPEAT ON THE OTHER SIDE.
PAT EGGPLANT DRY. DIP EGGPLANT IN EGG AND THEN BREAD CRUMBS. FRY IN OIL TILL GOLDEN
BROWN. AS YOU FRY, START YOUR LAYERS IN A LARGE CASSEROLE DISH

PUT A SMALL AMOUNT OF SPAGHETTI SAUCE ON THE BOTTOM OF THE DISH, THEN ONE LAYER OF
FRIED EGGPLANT, HALF OF THE RICOTTA CHEESE, SPRINKLE WITH A LITTLE OF MOZZARELLA, LAYER OF
FRESH, SLICED TOMATOES AND FRESH BASIL LEAVES.

REPEAT , RICOTTA, MOZZARELLA, TOMATOE TOP WITH ONE MORE LAYER
OF EGGPLANT.

POUR ABOUT 2 CUPS OF SAUCE ON TOP, TAPPING PAN TO LEVEL THE SAUCE AND HELP IT SINK INTO
CASSEROLE. TOP WITH MOZZARELLA.

LET SIT IN REFRIGERATOR FOR 24 TO 48 HOURS. BAKE UNCOVERED AT 350 DEGREES FOR 45 T0 60
MINUTES, TILL HEATED THROUGH AND BUBBLY.
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By Martha Rose Shulman  YIELD Serves 6 to 8

IGREDIENTS FREPARATION
1% pounds eggplant (1 large), Step1
rossisd Roastthe cggplant, llow tocool and chop coarscly.
2tablespoons live oil
1 medium onion, chopped Swepa
2 stalks calery,from the inner tender has! i
dicod ok i
2red bell peppers, diced k, sti sbout
8 st
Saitto taste e
which is i
seeded and finely

chopped, or 1 14-ounce cancrushed  Step3
tomatoes (in puree)

rinsed of. X o
and drained P e

Add th o nd

Pited greon civee vinegar. Turnthe heat to medium-low and cook stiring oftn, for 20
2tablespoons plus a pinch of sugar 5 s
vinegar or sherry vinegar (more to ter ibl
taste) temperature.
reshiy ground pepper to taste

PRIVATE NOTES
Leave a Private Note on this ecipe and see t here.
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Serves 6

Ingredients

2 medium eggplants
Koshr salt, s nceded

pepper, as neded

15 0z part skim ricotta cheese (I container)

12 0z frozen spinach package

1 cgg, beaten

1. ey choppd

14 c. grated Parmi

2w ot et mmwi o1 . gt powder)
pinch red pey

¥ e toma s

2 dreited mozelachesss

Instructions.
Preheat the oven 0 400
the eggplant. Usi mandolin, or
Iengthwise in 1/4" inch picces. Generously sprinkle both slides of each slice with kosher salt and allow
0 "sweat” for 15-20 minutes.
ice wi dry. Sprinkle wit il, salt, and pepper. Lay
sheet and bake 10-12 minutes.
. Ri

0 remove moisture.

i ith the i Parmesan, garlic,salt, pepper, and red
‘pepper flakes. Before adding in the egg. tase for lavor.

Once the desired flavor is achieved, mix in the egg. Safety first!

Add half of the pasta sauce to a baking dish and spread to coat.

To lant,place a heaping i taced mine just
under halfof the eggplant lic, if that even makes sens). Roll and place nto the sauce

[

350. Sp 30 minutes, or until cheese s
melted and bubbly.




