INGREDIENTS:

1 Eggplant, peel if
wanted, cut into 1/2
inch cubes

2-3 Tbsp olive oil

1 red pepper, dice or
finely chop

1 medium onion,
finely chopped

2.5-3 C chopped
tomatoes

1/4 C parmesan plus
extra

1 tsp. salt

2 Tbsp flour
2-3 Tbhsp brown
sugar

* Omitted brown sugar
and grated parmesan
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DIRECTIONS:

Put the cubed eggplant into a colander and
generously sprinkle with kosher salt. Let
the colander sit on a plate for 10 min. The
salt pulls the bitter liquid out of the
eggplant. After 10-12 minutes, rinse off the
eggplant with water.

e My mom makes a rue with butter and flour
and onion first. I prefer to saute the onion
and pepper until they just become soft,
then add the flour a bit at a time to thicken
it slightly.

0 Add salt, brown sugar (if using), tomatoes.
Let it cook a minute or two. Add in
eggplant and cheese (if using). Take off
heat.

o Rub down a baking or casserole dish with
oil. Add in mixture. Top with bread
crumbs. Sprinkle some parmesan on top if
you wish.

e Cover baking dish or top with foil. Put it in
a 350F oven for 1 hour. Remove foil for last
15-20 minutes.

RECIPE CREATED BY THE DAINTY DOT

Growing up under a father who farmed and tended a garden,
Ellen Well's recipes and “experiments” (pickled beets, anyone?)
feature fruits, vegetables, and other home-grown ingredients.

Find her at: http://thedaintydot.com/



