PAssionATE Foop

[ GGPLANT AND HERBED GOAT CHEESE NAFOLEON

Scr\/cs 2
0 nonstick coolcing spray 0 ‘acup balsamic vinegar
0 1 medium cggplant o 1 tablcspoon extra virgin olive oil
0 4 ounces goat cheese 0 koshersalt
o 2 tablcspoons fresh thgme leaves (o] Frcshly grouncl black pepper
o 2 ’cablcspoons fresh Parsleg, Finelg

choppcc{
Frc}ﬁcat oven to 400 dcgrccs.

Wash the eggplant and slice in 1,/4-inch rounds (5014 will want 8 slices of eggplant). Lag eggplant slices on a
paper towel and ligl’xtlg sPrinHe with kosher salt. | etthe eggplant sit while you prepare the goat cheese.

Slicc the goat cheese Iog evenlg into 6 rounds. ]n a small bowl, combine the thgme leaves and C}’]OPPC& Parslcg.
Ligl’xtlg coat the goat cheese rounds with the fresh herbs and set aside.

Flacc cggp!ant slicesina single Iager on a cookie sheet lined with heavg clutg aluminum foil and coated with
nonstick cooking spray, drizzle with 1,72 tablespoon of olive oil and sprinkle with pepper. Flace in oven. Roast
cggplant for 10 minutes or until tender and golclerx brown.

While the eggl:)lant cooks, Place the balsamic vinegarin a small pan and simmer over medium heat for
aPProximatclg 5 minutes or until it has reduced }33 half, is syrupy and easilg coats the back of a spoon. (Watch
carclcung as this can HaPPcn fastl) Remove from heat to kccp from getting too stiff and stickg.

Kcmovc cggplant from oven. Let cool slightlg.
To asscmblc, Placc one eggplant round on a small salad Platc, toP with an herbed goat cheese round.
(ontinue Iagering until you have a “tower” made up of 4 eggplant slices and » goat cheese rounds per serving,

Dirizzle with remaining 2 tablespoon olive oil and balsamic syrup. Sprinue with any remaining fresh herbs.
Serve warm. | he cheese will melt slightlg between the lagcrs of cggplant.‘.YUMl
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