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(“Little Pizzas”)

1 medium eggplant cut into 1/4-inch-thick round slices 
3/4 cups Italian breadcrumbs (seasoned) 
½ cup olive oil - for frying 


½ cup flour for dredging 
          

1 large egg, beaten 

1 tablespoon water 
1 1/2 cups SAUCE (prepared)
1/4 cup grated Parmesan 
1 ½ cups Mozzarella cheese, shredded
· Place the flour on a large size plate.
· In a medium bowl, whisk the egg and water together.

· Dredge a slice of eggplant in the flour until it is completely coated, then dip into the egg mixture, and finally dredge in the breadcrumbs. Shake off any excess breading and transfer the eggplant to a plate.  Do not let the breaded slices overlap and touch each other. 
· In a 12” skillet, pour the oil to a depth of 1/4 inch. Heat the oil over medium heat. Be sure to let the oil get hot before you add eggplant.

· Carefully and slowly add as many pieces of breaded eggplant as you can in the skillet without overlapping.

· Fry the eggplant slices to a golden brown.  Once the bottom is golden brown, using tongs, carefully turn over and fry the other side until golden brown.

· Once each slice is cooked, transfer to aluminum lined half-sheet pan and immediately coat each slice completely with pasta sauce.  Sprinkle a small amount of parmesan cheese; followed with Mozzarella cheese.  
Call me - If the oil gets too blackened with burnt bread crumbs, pour out oil, wipe pan with lots of paper towels and pour in fresh new oil.  
Serve with 1 ¼ ounces (dry) pasta per person.
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