


Recipe for: Roasted Eggplant Soup
Ingredients:
3 medium tomatoes, halved
1 large eggplant (about 1½ lbs), halved lengthwise
1 small onion, halved
6 large garlic cloves, peeled
2 Tbs vegetable oil
1 Tbs chopped fresh thyme (or 1 teaspoon dried)
4 cups chicken (or vegetable) broth
¾ cup crumbled goat or feta cheese (about 3½ ounces)

Servings: 4 

 Directions:
1. Preheat oven to 400° F. 
2. Place tomatoes, eggplant onion and garlic on a large baking sheet. Brush vegetables with oil. Roast until vegetables are tender and brown in spots, about 45 minutes. Remove from oven. Scoop eggplant from skin into heavy large saucepan; discard skin. Slide peel off of tomato slices; discard skin. Add onion, garlic and thyme to same saucepan. Add 4 cups of chicken broth and bring to boil. Reduce heat to simmer. Cook until onion is very tender, about 45 minutes. Cool slightly. 
3. Working in batches, pureé soup in blender until smooth. Return soup to saucepan. Bring to simmer, thinning with more broth, if desired. 
4. Season soup with salt and pepper. Ladle into bowls. Sprinkle with cheese; serve. 









[bookmark: _GoBack]Recipe for: Orzo with Roasted Vegetables
Ingredients:
1 small eggplant, peeled and 3/4-inch diced
1 medium red bell pepper, 1-inch diced
1 medium yellow bell pepper, 1-inch diced
1 medium red onion, peeled and 1-inch diced
2 cloves garlic, minced
1/3 cup olive oil
1 1/2 teaspoons kosher salt
1/2 teaspoon freshly ground black pepper
1/2 pound orzo pasta
FOR DRESSING:
1/3 cup freshly squeezed lemon juice (2 lemons)
1/3 cup olive oil
1 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper

TO ASSEMBLE:
4 whole green onions (white and green parts)
1/4 cup pine nuts, toasted
3/4 pound feta cheese, 1/2-inch diced (not crumbled)
15 fresh basil leaves, cut into thin strips
Directions:
1. Preheat oven to 425°F.
2. Toss eggplant, bell peppers, onion, and garlic with the olive oil, salt and pepper on a large baking sheet. Roast for 40 minutes, until browned, turning once with a spatula.
3. Meanwhile, cook the orzo in boiling salted water for 7 to 9 minutes, until tender. Drain and transfer to a large serving bowl.
4. Add the roasted vegetables to the pasta, scraping all the liquid and seasonings from the roasting pan into the pasta bowl.
5. For the dressing, combine the lemon juice, olive oil, salt and pepper and pour on the pasta and vegetables. Let cool to room temperature, then add the scallions, pine nuts, feta and basil. Check the seasonings and serve at room temperature.
Tips:
*Add the dressing when the orzo is still warm so it absorbs into the pasta.
*This dish is even better made in advance; just check the seasonings and add the pine nuts, feta and basil leaves at the last minute.









