[image: ]Eggplant Parmigiana Calzone
Recipe source: www.thegeneticchef.com/sauteed-eggplant-and-tomatoes/
Fresh from the garden   Eggplant, parsley, basil       
	Equipment
Large bowls and colander 
Measuring spoons and cups
Salad spinner
Chopping boards 
Vegetable knife 
Grater
Salad spinner 
Large fry pan 
Wooden spoon, Spatula, large spoons
Rolling pin 
Baking trays Baking paper pastry brush
	Ingredients
1 portion of Pizza Dough (see recipe)
½ cup olive oil 
500g tomatoes or passata
2 - 3 cloves garlic chopped
2 eggplant sliced or chunks
1 teaspoon dried oregano
A few fresh basil or parsley leaves
Salt to taste
Pepper to taste
Olive oil
Grated parmesan cheese (if using)


What to do  
For the Eggplant Parmigiana filling
Slice the eggplant or cut into chunks.
Heat ½ cup of olive oil in the frypan. Add the eggplant. Sauté for 5 minutes, until the eggplant gets a little color and softens just a bit. Cook for 5 minutes.
Chop the garlic into small pieces, add to frypan and stir until fragrant. 
Add the tomatoes, oregano, and some salt and pepper to the frypan.
Stir and cook uncovered for 5 minutes until the eggplant and tomatoes form a sauce.
Chop the basil or parsley and stir it in. Remove from heat. Spoon into a bowl and leave to cool.
Grate the cheese and set aside.
Make the Eggplant Parmigiana Calzone
Divide the pizza dough into 8 pieces.  Roll out the dough for calzone into a circles ½ cm thick.
Add the Eggplant Parmigiana mixture to half of each circle of dough leaving 1 cm edge all around. Top with grated cheese.  Fold one side of the dough over and press down all around to crimp the edge. You can use a fork to do this. Transfer to the baking tray. Cut a small slit in the top of the calzone (to let out the hot air when cooking).  Brush with olive oil and sprinkle with parmesan cheese (if using).
Bake for 15 minutes. Leave to cool for 5 minutes. Serve with Tomato Sugo.   ENJOY!
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