Eggplant Parmigiana
Servings:  6
Prep Time:
1 hour
Cook Time:
45 minutes
Ingredients:
1 large eggplant, thinly sliced into medallions

with top and bottom removed
1 jumbo egg

1 ½ tablespoons olive oil
Easy Tomato Sauce (see recipe)
10 ounces part-skim mozzarella cheese, thinly sliced

2 tablespoons parmesan cheese

Salt and pepper to taste
Preparation:
To remove bitter flavor from eggplant, place paper towels between layers of lightly salted eggplant on a cookie sheet.  Place a pan filled with water on top of eggplant for 30 minutes to 1 hour.  The paper towels will absorb liquid from eggplant.  

Dip eggplant in egg and sauté each piece until tender in olive oil.  Place eggplant on dry paper towels to soak up any excess oil.

Cover the bottom of a 9x9 baking dish with a thin layer of tomato sauce.  Layer eggplant slices (overlapping), followed by a layer of mozzarella cheese, a sprinkling of parmesan cheese, and a thin layer of sauce.  Repeat the process until all eggplant and cheese mixtures are used.  Serve extra sauce on the side.

Bake in a preheated 350 degree oven for 45 minutes or until bubbling.  Remove from oven and let rest for 15 minutes before serving.

		   Per Serving





Calories                                     290





Protein                             17 grams





Total Carbohydrates     15 grams





Total Fat                          17 grams





Fiber                                   4 grams





Sodium                              688 mg.











Recipe Tip:


An easier version of a traditional elegant Italian dish. Time-consuming but well worth the effort.  A great company dish.
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