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“There are always flowers for those
who want to see them.”
~Henri Matisse~

This week’s CSA

Eggplant
Eggplant is in the nightshade family, along with tomatoes, potatoes, and
sweet peppers. The ancient ancestors of eggplant grew wild in India and

were first cultivated in China around the 5th century B.C. Eggplant was then
introduced to Africa and then onto Italy by the 14th century. Today, Italy,
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Eggplant wasn’t always seen as being a delicious and important vegetable
in European cuisine. Due to its early varieties being extra bitter, many
people felt eggplant caused insanity, leprosy, and cancer. It took hundreds
of years, and a lot of cultivation for eggplant to loose some of its
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cuisine.
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the skin off before preparing it. After cutting the eggplant, you can
tenderize the flesh by sprinkling it with salt and allowing it to rest for 30
minutes. This process will pull out some water and make it less permeable to
absorbing any oil used in cooking. We have Galine (purple), Calliope (pink
and white stripe) and Ghost (white) eggplants growing.
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bitterness. By the 18th century it became a very popular in European

Most eggplants can be eaten either with or without their skin. You can peel
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Here is a recipe that incorporates eggplant, zucchini, garlic, cherry tomatoes and leeks from this
weeks CSA share!

No-Noodle Vegetable Lasagna
Total Time: 90 mins.

Servings: 6

Ingredients
1 eggplant, sliced lengthwise into ¼-inch slices

1 egg, beaten

1 zucchini, sliced lengthwise into ¼-inch slices

¾ pound part-skim ricotta cheese

1 tsp. basil

½ cup grated Parmesan cheese

4 cups marinara sauce

½ pound shredded mozzarella cheese

1 Leek, sliced thinly

½ pint cherry tomatoes, sliced in half

3 cloves garlic, minced

1 tsp. oregano

1 tsp. thyme

salt and pepper to taste

Preparation
1. Preheat oven to 400 degrees. Coat two baking sheets with olive oil. Place slice eggplant
on one sheet, and sliced zucchini on the other. Sprinkle olive oil on vegetables. Roast 8
minutes, then flip and roast another 8 minutes. Remove vegetables and reduce oven
temperature to 350 degrees.

2. In a medium bowl, combine egg, ricotta cheese, cherry tomatoes, leeks, garlic, basil,
thyme, oregano, salt and pepper, and ¼ cup of Parmesan cheese; set aside.

3. To assemble lasagna, coat bottom and sides of 14 by 8 –inch baking dish with olive oil.
Spread a thin layer of sauce on bottom of pan. Layer eggplant over sauce. Cover

eggplant with sauce, then ricotta mixture, and then sprinkle with half of the mozzarella

cheese. Put zucchini on top, and then pour remaining marinara sauce on. Place remaining
ricotta mixture, mozzarella, and Parmesan cheeses on top.

4. Bake until bottom starts to bubble, about 40 minutes. Remove lasagna and cool for 15
minutes.

