
Egg plant Delight 
Makes 4 Servings 

Ingredients: 
1 medium eggplant 1/4 inch thick slices 

2 tablespoons olive oil divided 

8 ounces whole wheat penne pasta cooked 

8 ounces mushrooms sliced 

1 shallot diced 

1 medium zucchini squash sliced 

1/2 teaspoon pepper 

 

Directions: 

1. Clean your preparation area and wash hands.  Pre heat oven to 

400 degrees. 

2. Spread 1 TBSP of olive oil across the bottom of a lined baking 

sheet and arrange sliced eggplants.  Bake eggplant for 20 

minutes or until tender and lightly browned. 

3. While eggplant bakes, place a large skillet over medium heat and 

add 1 tbs olive oil.  Add the slice mushrooms, diced shallot, 

sliced zucchini, and minced garlic into skillet and cook for 5 

minutes. 

4. Add water and lemon juice and cook for 4 minutes.  Add diced 

tomatoes, parsley flakes, oregano, salt, and pepper.  Bring to a 

boil and simmer for 5 minutes. 

5. Add roasted eggplant and cook until all vegies are tender; about 

5 minutes. 

6. Remove from heat and serve over cooked whole wheat penne 

pasta.   
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Family Conversation Starter: 

 
What would you like to do when you graduate (high 

school/college)?  

 

 

3 garlic cloves minced 

1/2 cup water 

1 tablespoon lemon juice 

2 medium tomatoes diced 

1 tablespoon oregano 

1 tablespoon parsley flakes 

1/2 teaspoon salt 

http://dinnertonight.tamu.edu/ingredient/medium-eggplant/
http://dinnertonight.tamu.edu/ingredient/olive-oil/
http://dinnertonight.tamu.edu/ingredient/whole-wheat-penne-pasta/
http://dinnertonight.tamu.edu/ingredient/mushrooms/
http://dinnertonight.tamu.edu/ingredient/shallot/
http://dinnertonight.tamu.edu/ingredient/medium-zucchini-squash/
http://dinnertonight.tamu.edu/ingredient/pepper/

