D Lee’s Eggplant  Casserole

4 med-large eggplant 

5 red tomatoes

1 can diced tomatoes drained

1 large onion chopped

2 stalks celery  chopped

½ t dried thyme

3 cloves pressed garlic

1 container ricotta cheese

1 lb mozzarella balls

1 package of Italian shredded cheese

½ jar of O&Co Basilica-or use fresh basil & oil or pesto

¼ cup chicken stock

2 eggs-beaten

Salt and pepper

1 package saltine crackers crushed

Preheat over to 375

· Sautee onions and celery in olive oil add 1 clove garlic and thyme

· Peel and slice eggplant.  Soak slices in salted water for 5ish min-drain & soak again in fresh water and salt. (This removes the bitterness)

· Place chicken stock & eggplant in a steamer, add salt and pepper. Steam eggplant until aldente, drain.  Try to remove any seeds you can.

· Slice tomatoes and place on drainer- salt and allow tomatoes to drain 10ish min or longer

· Combine ricotta, Italian cheese, onions, celery, thyme and ½ can tomatoes, garlic, salt, pepper

· Spray with Pam a large casserole dish

· Add a layer of eggplant, top with a layer of tomatoes

· Add all the ricotta mixture-cover the tomatoes evenly with the mixture

· Add the last layer of eggplant, then a layer of tomatoes

· Top with the remaining diced canned tomatoes

· Slice mozzarella balls and put 1 piece on tope o the tomatoe slices

· Top cheese with a ½ teaspoon of basilica or pesto 

· Top with Asiago cheese

· Top with cracker crumbs, spray crumbs with Pam or dollop with butter

Bake for 30 covered until cheese are melted .  Uncover and bake until cracker crumbs are lightly brown.

