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Eggplant Napoleon
 

Ingredients

· Dominex® Breaded Eggplant

· Classico® Marinia Sauce

· Ricotta Cheese
· Formaggio® Fresh Mozzarella
· Formaggio® Grated Parmesan Cheese
· Wesson® Oil
Method
· Heat Wesson® oil in a pan then place in Dominex® Breaded Eggplant slices. Flip until golden brown on each side. Place on paper towels to drain when done.
· Chop up some Formaggio® Brand Fresh Mozzarella and mix in a bowl with Ricotta Cheese and some chopped Fresh Parsley. Slice some Fresh Mozzarella and keep on the side to top with.
· In a medium deep tray (a disposable aluminum one  is good) stack the Napoleons like this: eggplant, cheese mix, eggplant, marinara, fresh mozzarella slice.

· Put in the oven until the mozzarella on top is melted. Careful! It’s hot!

· Plate and enjoy!
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