INGREDIENTS

1 large eggplant

3 Tbsp plus 2 - 4 Thsp olive
oil, divided

Salt and pepper

Assorted fresh herbs, or
dried

3 cloves garlic
1/2 tsp crushed red pepper

1/2 cup fresh basil or other
fresh herbs, chopped

Become a Recipe Tester and enter to win a $ 100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.

DIRECTIONS

1. Preheat the oven to 400 degrees. Line a
baking sheet with foil or non-stick paper then
spread olive oil on it.

2. Slice the eggplant into 1/4 inch rounds. Place
the eggplant onto the baking sheet. Drizzle
with 2 Tbsp olive oil and season with salt and
pepper.

3. Roast in the oven until softened and golden
brown, about 25 - 30 minutes. Flip eggplant
halfway through.

4. Once cool pour 2 - 4 Thsp oil, garlic and spices
into a bowl or mason jar with eggplant. Allow
to sit for 1 hour - 3 days; serve cold.
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