ROASTED EGGPLANT

Ingredients:

3 medium eggplant diced
1 cup Italian vinaigrette
% cup of parmesan

1Tsp crushed pepper

Instructions:
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Peel the eggplant and cut it in dices about half an inch thick. Put the dices into a bowl and toss the remaining
ingredients on the eggplant. Mix them well while keeping the dices in their form. Spread the eggplant dices on
baking paper on a baking pan and bake them for 20min at 350degrees.

Serves 5 people, recipe from: Chef Armando Olalde!

Ingredients:

1 large eggplant

legg

1 splash of almond milk
% cup of almond flour

Salt and pepper to season

Instructions:

Cut the eggplant in half inch slices and season with pepper and salt. Mix the egg with the milk and dip the
eggplant slices into the egg mixture followed by dipping it into the almond flour. Bake the slices at 350 degrees
until gold brown. Tip: instead of the egg you can use almond milk for a vegan version.

Serves 4-5 people
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