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venabee i il without the tonmto wasee. fnndead, an the copplant comes
of e over, Dapainkde Bowth o ditie ced wine vinepun torn basil feaves and
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B4 copplanis taubergines)
sult
250 ml {41 oz 1 cupi olive oil

quantity tomato pasta sauce (page §:4)
5041

basil leaves

oz, bz cup) grated parmesan cheese

Crt the eggplants verticadly or horizenlly into tin (15 cmy W inchy shices, Laver the cauplant in
Cadish orcolnder. sprinkling each bver generously with salt and leave for 1-2 howrs, The sabt will
drvaw out the moisture and bitierness, P the eegplant dev with a ez towel (without vinsing).

Hea the oven 1o 2200 CE25F “Gas 7). Using a pastry brush, generoushy brush cach slice of
cagplanton ot sides with dhe olive ofl and place in 2 single Lver on an oiled baking vay (i von
don’t have enotgh room or e, cook the cgaplunt in batchest. Bake on the lowest shelt of the
oven for about (0 minvtes, then e them and cook for 5 minutes or unti! solden hrown.

\rrange s hver of cuaplint over o large serving plate, then sposn on some oo siace and

spread evenly, Sprinkle with o litde prormean oud some torn basil leaves, Repeat the Livers il

van've nsed up the mgredienis. Delicions hot or cold.
Mrenstivels, put the egaplant in o baking dish, 'R(‘t)v:tt the method above, but when vouw've
finished mix o beaten ege with o cuplul of tomato sance, powr over the cggplant and bake
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