Roasted eggplant and feta cheese
(This delicious dish can be used in five different ways !!:
as a green salad topping, as a pasta sauce, in a wrap, as a stand alone vegetarian dish
or as a side dish to roasted lamb, turkey or chicken)
INGREDIENTS (makes about 8 servings)

· 3 Eggplants (cubed)

· 3/4 cup of virgin olive oil

· Juice of one lemon (if using in a salad)

· 11/2 cup of feta cheese (crumbled)

· ½ cup of finely diced onion

· 3 cloves of garlic (minced)

· ¼ cup of black olives (pitted and sliced)

· 1 tablespoon of fresh oregano, or spearmint or basil

· Salt and pepper to taste

DIRECTIONS
1. Preheat oven to 400C.

2. Place cubed eggplant in olive- oil- coated baking dish. Salt and toss with olive oil (use about 1/3 cup). Place in middle rack and allow to cook for about 30-35 min turning occasionally. 

3. In a bowl whisk together the remaining virgin olive oil, the onion and garlic, and salt and pepper to taste.

4a. If using as a salad topping: Toss the roasted eggplant once cooled with half the dressing in which you have added the freshly squeezed lemon juice. Place on top of salad greens; sprinkle the crumbled feta, the sliced olives and the oregano (basil or spearmint). Drizzle the remaining dressing on greens.

4b. If using as a pasta sauce: Toss the roasted eggplant while hot with the olive oil, onion, garlic, salt and pepper to taste (minus the lemon juice) Toss with hot cooked pasta and sprinkle the crumbled feta cheese, the olives and the herb (oregano, or basil or spearmint) on top.

4c. If using in a wrap: Toss the roasted eggplant with the dressing (minus the lemon juice), add the feta cheese, the olives and the herbs and wrap. (You may heat in microwave before serving if desired)

4d. If using as a stand alone or side dish. In the baking dish toss the roasted eggplant with the olive oil, the onion, the garlic, and the olives, salt and pepper to taste and sprinkle evenly the crumbled feta cheese on top. Place on oven rack for about three-four minutes, on the oven’s “grill” setting, until cheese is melted and slightly browned. Sprinkle the oregano or other herb once out of the oven and serve immediately. 

