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Egoplant Facts
AKA-Aubergine or Brinjal.

The name eggplant developed in the United States, Australia, New Zealand, and Canada
because the fruits of some 18th century European cultivars were yellow or white and
resembled goose or hen's eggs.

Eggplant is effective in the treatment of high blood cholesterol.

It can block the formation of free radicals, help control cholesterol levels and is also a
source of folic acid and potassium.

The fruit is antihaemorrhoidal and hypotensive. It is also used as an antidote to poison-
ous mushrooms. It is bruised with vinegar and used as a poultice for cracked nipples,
abscesses and hemorrhoids

According to the USDA, production of eggplant is highly concentrated, with 93 percent
of output coming from seven countries. China is the top producer (55% of world out-
put) and India is second (28%); Egypt, Turkey, and Japan round out the top producing
nations. United States is the 20th largest producer. More than 4 million acres (16,000

km?) are devoted to the cultivation of eggplant in the world.

In your Box: Ih your Box: Eggplant, raw
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Ratatouille

Ingredients:

2 T. Olive QOil

3 Cloves Garlic, minced

2 T. Parsley

1 Eggplant, cut into 1 inch cubes,
salted

1 cup grated parmesan

2 zucchini sliced

1 large onion sliced into rings
2 cups sliced fresh mushrooms
1 green bell pepper, sliced

2 large tomatoes, chopped

1/4 cup basil

Directions:

1. Preheat oven to 350. Coat bottom
and sides of a 1 1/2 quart casse—
role dish with 1 T. Olive oil.

2. Heat remaining 1 T. Oil in a skillet
over medium heat. Sautee garlic
until lightly browned. Mix in pars-—
ley and eggplant. Sautee until egg-
plant is soft, about 10 minutes.
Season with salt to taste.

3. Spread eggplant mix across bottom
of casserole dish. Then layer zuc-—
chini, onion, mushroom, bell pep-
per, and tomato covering each one
with a sprinkling of salt, basil, and
cheese.

4. Bake in preheated oven for 45
minutes.

Baba Ghanouj

This Middle Eastern eggplant spread
1s a delicious dip for raw vegetables,
crackers, crostinis or pita slices.
Servings: Makes about 1 3/4 cups.

2 1-pound eggplants, halved length-
wise

1/4 cup olive oil

1/4 cup tahini (sesame seed paste)
3 tablespoons fresh lemon juice

1 garlic clove, chopped

Pita bread wedges

Preheat oven to 375°F. Generously
oil rimmed baking sheet. Place egg—
plant halves, cut side down, on
sheet. Roast until eggplant is very
soft, about 45 minutes. Cool slightly.
Using spoon, scoop out pulp from
eggplant into strainer set over bowl.
Let stand 30 minutes, allowing ex—
cess liquid to drain from eggplant.

Transfer eggplant pulp to processor.
Add 1/4 cup oil, tahini, lemon juice,
and garlic; process until almost
smooth. Season to taste with salt and
pepper. Transfer to small bowl. (Can
be made 1 day ahead. Cover and
chill. Bring to room temperature be-
fore serving.) Serve with pita
wedges.




