MARCH, 2006
EGGPLANT MOZZARELLA
Ingredients:

1 Eggplant

2 Eggs


Cracker Crumbs


Olive Oil


Marinara Sauce


Mozzarella Cheese, shredded

Beat eggs and set aside.
Peel and slice eggplant.  Dunk each slice in eggs, then in cracker crumbs.  Brown both sides in olive oil.

Coat bottom of baking pan with marinara sauce.  Layer eggplant, sauce and cheese until each is stacked three (3) eggplant slices high.

Bake at 400º for 10 minutes

ROLLS

Ingredients:


Ciabatta Rolls

Olive Oil


2 Cloves Garlic, grated

Slice Rolls open and brush both sides with oil and garlic mixture.  Lightly brown in oven.

SALAD

Mix Together:


Endive


Romaine Lettuce


Cabbage leaves, sliced thin


Chick Peas, rinsed and drained


Leftover garlic from rolls


Oil and vinegar

TRIVIA ANSWER:  EGGPLANT MOZZARELLA

Winner gets apron and mug

