
	
  
	
  
	
  

	
  
             Eggplant Pizza 

 
EGGPLANT  
 
PAPER TOWELS  
 
SALT  
 
OLIVE OIL  
 
GARLIC  
 
OREGANO 

ITALIAN DRESSING MIX (DRY)  
 
DICED TOMATOES  
  
BASIL LEAVES (OPTIONAL) 

CRUSHED RED PEPPER (Optional)  
 
Mozzarella cheese  
 
Parmesan cheese 

 Cut eggplants about 3 to 4 inches thick  
 
 Salt them (wait 30 minutes)  
 
 Take a paper towel and pat each down  
 

Place eggplants on broiler pan  
 
 Take a little olive oil and place on each one  
 
 Add seasoning (Mrs. dash will work)  
 

Set oven to 375 degrees  
 
  
Put eggplant in over for 25 minutes  
 
  
The sauce:  
 
 Cover pan with extra virgin olive oil  
 
 Take a generous amount of garlic  
 
  



 
Spread each throughout the pan  
 
  
Add 1 can of diced tomatoes  
 
  
Add 1 packet of Italian dry seasoning  
 
  
Add oregano  
 
  
Make sure to add water if sauce starts to 
thicken to much 
Take eggplant out of oven  
 
  
Distribute sauce on each one  
 
  
Add both the mozzarella and parmesan to 
each one  
 
Put back in the oven for around 2 minutes just 
to  
 
Melt the cheese  
 
 Serve and enjoy!  
 

 


