Cheesy Zucchini-Eggplant #5l% A0+

Ingredients

1 large globe eggplant Sliced into % inch
2 large zucchini Sliced into % inch

240z grape tomatoes

5 cloves garlic

Salt and pepper to taste

5 tablespoon Olive oil

8oz fresh Ricotta cheese

80z mozzarella, grated divided

1 cup basil leaves divided

Cooking Method:

Place eggplant, zucchini, tomato, and
garlic in a sheet pan. Brush oil and
roasted in the oven for about 15-20
minutes and turn eggplant and zucchini
over and stir the tomato, keep roasted for
another 10 minutes. Set aside

In a mixing bowl add Ricotta, Mozzarella,
oil, salt, and pepper. Mix well.

In a bake, dish place a layer of roasted
vegetable cheese mixture and place the
second layer of roasted vegetable and the
rest of the mozzarella cheese and basil.

Bake it in 425°F for 20 minutes. Garnish
with fresh basil served hot.
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