Washington
Farmers Market
Nutrition Program

Eggplant Casserole
Makes 2-3 servings

Ingredients:

Directions:

1 small eggplant
1 1/2 cups sliced
mushrooms (or 1/4
pound raw)
1 cup chopped tomatoes
1/4 cup bread crumbs
1/4 cup parmesan cheese,
grated

1. Place eggplant in a large pot of boiling
water. Reduce heat and simmer 10
minutes. Drain and cool. Cut into 1 inch
pieces. Place in a greased casserole
dish with sliced mushrooms and tomato
sauce.
2. Combine bread crumbs and cheese.
Sprinkle on top of the casserole.
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Eggplant Casserole
Options
•

•

•

If you don’t have fresh mushrooms, substitute
1– 4 ounce can of mushrooms, drained.
Try different varieties of eggplant—Asian,
Japanese or Italian (also known as purple
eggplant).
Substitute 3/4 cup tomato sauce for fresh
tomatoes.
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