
Eggplant Pizzas 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

2 medium eggplants, unpeeled, cut into 1/2 inch slices 

1/2 cup olive or vegetable oil (reserve 1 tbsp.) 

1 small onion, diced 

2 cloves garlic, minced 

2 cups pizza sauce 

1 cup grated mozzarella cheese 

Directions: 

Place the eggplant slices on a baking sheet. Brush each slice with oil and broil 

until the eggplant is golden brown. Turn the slices over, brush with oil, broil 

until golden. In a large saucepan, heat 1 tbsp. oil and saute onion and garlic. 

Add pizza sauce and bring to a boil. Remove from heat and carefully spread 

on eggplant slices. Sprinkle with cheese and broil for 5 minutes or until the 

cheese is bubbly and the eggplant is heated through. 

+++ 

Zucchini Chips 

From madeinourkitchen.com 

Ingredients: 

1/4 cup dry breadcrumbs 

1/4 cup (1 ounce) grated fresh Parmesan cheese 

1/4 teaspoon seasoned salt 

http://madeinourkitchen.com/


1/4 teaspoon garlic powder 

1/8 teaspoon freshly ground black pepper 

2 tablespoons milk 

2 1/2 cups (1/4-inch-thick) slices zucchini 

Cooking spray 

Directions: 

Preheat oven to 425°F. Combine first 5 ingredients in a medium bowl, stirring 

with a whisk. Place milk in a shallow bowl. Dip zucchini slices in milk, and 

dredge in breadcrumb mixture. Place coated slices on an ovenproof wire rack 

coated with cooking spray; place rack on a baking sheet. Bake at 425°F for 30 

minutes or until browned and crisp. Serve immediately. 

+++ 

Swiss Chard and Cheddar Quiche 

Ingredients: 

3 tablespoons olive oil 

1 bunch Swiss chard, chopped 

1 onion, chopped 

3 large eggs 

3/4 cup half-and-half 

kosher salt and black pepper 

2 ounces Cheddar, grated (1⁄2 cup) 

1 prebaked 9-inch piecrust 



Directions: 

Heat oven to 350° F. 

Heat 1 tablespoon of the oil in a large skillet over medium-high heat. Add the 

chard and onion and cook until tender, 3 to 4 minutes. 

In a medium bowl, beat the eggs with the half-and-half; season with 1 

teaspoon salt and ¼ teaspoon pepper. Add the Cheddar and chard mixture 

and mix to combine. Pour into the prebaked 9-inch piecrust and bake until set, 

40-45 minutes. 

 


