Eggplant Parm Lasagna
Active Time: 30 minutes | Total Time: 1 hour | Serves: 8

Nutrition Information Per Serving
460.3 calories, 25.32 g carbohydrate, 10.11 g fiber, 15.21 g NET carbs, 28.17 g protein, 27.81 g fat

Ingredients
1 oz can Eden Foods Organic Whole Tomatoes
with Basil (28 oz)
4 whole (s) medium organic eggplants, thinly
sliced
2 clove(s) organic garlic, finely chopped
1 medium organic onion, finely chopped
1/2 tsp(s) sea salt
8 leaves(s) fresh basil
2 large(s) pasture-raised egg yolks
2 cup(s) organic, part skim ricotta cheese
1/2 tsp(s) freshly ground black pepper
4 Tbsp(s) organic extra virgin olive oil
8 ounce(s) organic Parmigiano cheese, grated
8 ounce(s) fresh organic mozzarella, thinly sliced

Preparation
1. Preheat the oven to 375 degrees F. Preheat a grill
to medium-high.
2. Place a medium size pot over medium-high heat.
Add 2 Tbsp. oil. Add the onion and garlic to the
pan and cook until tender, about 3-4 minutes.
3. Add the tomatoes to the pan and break them up
with a wooden spoon. Stir in the salt, pepper and
the basil to the pan and simmer 10 minutes.
4. While the sauce is simmering, brush the eggplant
slices with the remaining oil.&nbsp;Place eggplant
slices on grill and cook until they&#39;re marked
from the grill and tender, about 5 minutes per
side.
5. Meanwhile, combine the ricotta, 3/4 cup
Parmigiano cheese and egg yolks in a medium
bowl. Reserve.
6. Spread a thin layer of tomato&nbsp;sauce in the
bottom of a baking dish. Top with a layer of
eggplant slices and spread half of the ricotta
mixture over the eggplant. Top with another layer
of eggplant and layer one third of the mozzarella
over the eggplant. Top with some sauce and then
more eggplant.
7. Spread the remaining half of the ricotta mixture
and top with another layer of eggplant. Top with
another third of the mozzarella and sauce, and
then with the remaining eggplant.
8. Place the remaining mozzarella over the top and
sprinkle with the remaining 1/4 c Parmigiano.
9. Place the casserole dish on top of a baking sheet
(in case it bubbles over) and bake until golden
brown and bubbly, about 45 minutes. Garnish
with basil and serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.

