RIGATONI WITH EGGPLANT PUREE
serves 4
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1 small eggplant, cut into 1-inch pieces
1 pint of cherry tomatoes
3 cloves of garlic, whole
1 pinch of pepper, salt, and red pepper flakes
¼ cup of pine nuts (walnut or almond will work)
1 pound rigatoni (usually a box is 1 lb)
3 tablespoons olive oil
½ parmesan cheese (or ricotta if preferred)
(optional) dash of lemon juice, balsamic, or red wine vinegar

Preheat oven to 400° F. Line a baking sheet with foil or parchment paper.
In a large bowl combine eggplant, tomatoes, garlic, olive oil, salt, pepper,
and red pepper flakes. Spread in an even layer on baking sheet. Roast for 35
minutes or until eggplant is golden. Meanwhile, place pine nuts (or chopped
almonds or walnuts) on another baking sheet and place in oven under
roasting vegetables. Roast for 4 minutes, or until lightly toasted. Boil
pasta to desired firmness, reserve 2 cups of cooking liquid. Puree vegetables.
Add to pasta. Stir in cheese and ½ cup of cooking liquid (and a dash of
balsamic). Sprinkle nuts on top and Enjoy.

EGGPLANT

Eggplant takes its name from the white
variety’s resemblance to an egg.
It is a type of nightshade, and closely
related to both the tomato and the potato.
Best Cooking
Methods
• Oven Roasting
• Grilling

Recipe Ideas
• Ratatouille
• mini pizzas
• pasta sauce
• healthy
eggplant
parmesan

Nutrition
• High in: antioxidants.
• Good source of: dietary fiber,
vitamins A, B, C, E and K,
folate and potassium.
• 5%.

Storage
• 50 degrees is ideal, refrigerator
is too cold, room temperature is
too hot
• Choose a cool, dry place.

Tips
• Can be salted and drained before cooking:
helps firm flesh so it absorbs less moisture,
gets rid of some bitterness.
• Leave the skin on! most nutrients are here.
• Must be cooked thoroughly

