Eggplant Pasta

Salad

INGREDIENTS
1 box pasta

2-3 eggplant (depending on size)
3 frying pepper
2 baby leek
2 clove garlic
3-4 stems of basil
optional: goat or pecorino cheese
For the marinade:
e 2/3 cupolive oil (plus 2 tbsp)
e 1/2 cup balsamic
e salt & pepper to taste
e apinch of sugar

Pitney Meadows
Community Farm
Est. 2016

DIRECTIONS

1. Set oven to 450 degrees. Mix the
ingredients for the marinade in a
bowl, set aside.

2.Cut eggplant in half lengthwise and
then cutinto 1/2" pieces. Place cut
pieces in marinade for at least 20
mins.

3. Cut peppers into 1/2" pieces, and
baby leeks in 1/4" pieces. Rough chop
garlic. Coat these with 2 tbsp olive oil.

4. Cook pasta and drain. While pasta is
cooking, place all veggies on a lined
baking sheet and roast in oven for 12

to 15 mins.

5.Combine roasted veggies with pasta,
add in your chopped basil and cheese.
You can use the leftover marinade as
extra dressing if needed!




