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EGGPLANT ROLLATINI

Olive oil spray

Flour

4 eggs, beaten

3 ½ cups fresh bread crumbs from French bread without crusts

2 2/3 cups grated Parmesan

18 ¼-inch-thick eggplant slices, lengthwise

3 cups grated mozzarella

1 ¼ cups ricotta

¾ cup chopped basil

3 cups tomato sauce

Preheat the oven to 350 F.

Spray 3 baking sheets with oil spray.

Place flour in 1 bowl, eggs in a second bowl and breadcrumbs mixed with 1 cup parmesan in another bowl.

Season eggplant slices with salt and pepper and coat with flour, dip in egg and dredge in breadcrumbs.

Arrange on baking sheets and bake until golden, about 15 minutes for each pan.

Cool.

In a bowl, mix the mozzarella, ricotta, basil and 1 cup parmesan and season with salt and pepper.

Divide among eggplant slices, spreading evenly.

Roll from short end and arrange seam side down on a 13 by 9 baking dish .

Preheat the oven to 350 .

Spoon sauce over rolls and sprinkle with remaining 2/3 cup cheese.  Bake uncovered until heated and mozzarella melts, about 30 minutes.

Yields 6 servings.

