	STUFFED EGGPLANT

                            2 T     olive oil

                          1/2 t      salt

                                2     one pound eggplant

                       1 large     tomato, cut into 8 wedges, for garnish

              1 – 28 oz jar     tomato sauce

       For meat Filling

                           1 lb     ground meat

                            2 T     water

                             1 t     ground allspice

                         1/2 c     chopped flat-leaf parsley 

                         1/2 c     toasted pine nuts or slivered almonds

                             1 t     salt, plus more to taste

                          1/2 t     freshly ground black pepper, plus more to taste

.  

	Heat oven to 400º.
Spread the olive oil in the bottom of the baking sheet and scatter the salt on the oiled surface.  
Trim the eggplants stems and caps; cut the eggplants in half lengthwise.  Score the flesh on the cut slides of the eggplant halves no more than 1/2 inch deep.  Arrange the eggplant, cut side down, on the baking sheet.  Bake for 20 minutes and test for doneness.  Do not overcook.  The skin may pucker slightly and there should be no signs of char; the flesh should feel soft but not mushy.
Cool for 5 minutes.  Use a wide spatula to loosen the eggplant halves underneath and invert them.  

Tomato sauce.  Reserve 3/4 cup of the sauce for the meat filling; spread the remaining sauce in a baking dish and let it cool to room temperature.


	For the meat filling; in a sauce pan over medium heat, combine meat and water.  Cook about 10 minutes, stirring and mashing the meat; no pink should remain.  Drain the meat, discarding the fat, transfer the cooked meat to a mixing bowl.  Add the reserved 3/4 cup of tomato sauce and the allspice, parsley and pine nuts or almonds.  Add salt and pepper to taste.  Set aside.
Arrange the eggplant halves, cut side up, on the cooled sauce.  Divide the meat filling evenly among the eggplant halves, mounding it slightly in the center.  Garnish with tomato wedges.  Press plastic wrap against the surface of the filling.  Refrigerate up to 4 days.

For the baked eggplant: Position a rack in the upper third of the oven and preheat to 375º.

Discard the plastic wrap.  Cover the baking dish tightly with aluminum foil and bake for 30 minutes, then remove the foil and bake 10 minutes more or until the tomatoes and peppers have charred slightly.  Transfer the baking dish to rack to cool slightly.

                                                                                                                       Rose Gervasio



