[image: A close up of a plant

Description automatically generated]
image1.png
recipe: eggplant meatballs

Ingredients

e tbsp olive oil

1 % Ibs. unpeeled eggplant, cut into 1-inch pieces

Kosher salt

Blackpepper

4 garlic cloves, crushed

R tbse chopped basil

R tbsp chopped flat leaf parsley

1 % cups Italian seasoned breadcrumbs (or Panko Gluten Free
. breadcrumbs + Italian seasoning)
-~ 1 large egg, beaten

2 ounces parmesan cheese, freshly grated

Directions:

1. Preheat oven toe 378 F. Line a large baking sheet with
parchment paper

. Heat olive oil in a large non-stick skillet over medium high
heat. When hot, add the eggplant and % cup water. Season with

salt and pepper to taste. Stir occasionally and cook until
tender, approximately 10-12 minutes. Transfer to a food
processor and pulse until finely chopped.

. Transfer eggplant to a large bowl and add garlic, basil, parsley,
breadcrumbs, beaten egg, and cheese. Season with % teaspoon
kosher-salt and % teaspoon pepper.

. Form the eggplant mixture into tightly rolled balls and transfer t |
to the prepared baking sheet. Bake until form and browned,
- about 80-25 minutes, depending on the size of your meatballs.

: 5. ‘Bimmer meatballs in marinara of your choice for 5 minutes.
' Garnish the meatballs with basil leaves and extra parmesan.





