	EGGPLANT PARMESAN

       2        eggplants about 2-1/2 lbs

     1/2 lb     shredded mozzarella

     1   jar    tomato sauce (Classico – Tomato & Basil)

                grated Parmesan cheese

Heat oven to 400º.  Peel eggplant and slice 1/2” thick.

Coat each slice with oil and spread on a baking sheet.

Bake until tender; about 12 minutes – turning once.

(Maybe done a day ahead).
Put some tomato sauce on bottom of casserole dish.
Put one layer of eggplant, cover with sauce, grated cheese
 

	and generous layer of mozzarella.  Another layer of eggplant, sauce and grated cheese.  Bake for 1/2 hour at 350º.  Then add layer of mozzarella – put back in oven and bake until cheese is melted and slightly brown.
                                             Rose Gervasio



