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Eggplant Bruschetta
· 1 large or 2 small eggplant
· 1 medium tomato, chopped

· 1 clove garlic, minced

· 2 teaspoons olive oil

· 2 tablespoons chopped fresh basil

· 1/2 teaspoon Kosher salt

· 1 small baguette, sliced and toasted

1. Preheat oven to 350oF. 
2. Slice eggplant into thin circles. Spread circles on a lightly greased, rimmed baking dish and bake 20 minutes. Cool.
3. In a large bowl combine cooled baked eggplant with remaining ingredients.

4. Spread on toasted, sliced baguette. 

Serves 8.
	Nutrition Facts

Servings per recipe: 8

	Calories 104              Calories from fat: 18

	
	% Daily Value

	Total Fat  2g
	           3%

	     Saturated Fat  trace
	           2%

	Cholesterol  0mg
	           0%

	Sodium  239mg
	         12%

	Carbohydrate  17g
	           6%

	     Dietary Fiber  2g
	           9%

	Protein  3g
	           6%

	Vitamin A:  3%          Vitamin C: 7%

Calcium:  3%             Iron:  5%


Source: http://www.fruitsandveggiesmorematters.org    
Barbara Brown, Food Specialist, Oklahoma Cooperative Extension Service
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