VEGETABLE P17zZA WITH SPINACH &

DE LOACH

G IND VAR DA FeTa CHEESE

INGREDIENTS:

2 readymade pizza crusts, 10 oz each
I crushed clove garlic

S tablespoons balsamic vinegar

2 cups mozzarella cheese

I crushed clove garlic

S tablespoons balsamic vinegar

2 cups mozzarella cheese

I cup crumbled feta cheese

2 tablespoons chopped fresh oregano
2 cups spinach leaves, ﬂnely sliced

2 teaspoons olive oil

I eggplant, cut into % inch thick crosswise slices
7 plum tomatoes, thinly sliced

Y4 teaspoon salt

%2 teaspoon black pepper

Cooking spray

Crushed red pepper, to taste

Parmesan Cheese, to taste

DIRECTIONS:

Preheat the grill to moderate heat. Mix the garlic with 3 tablespoons of the balsamic vinegar and
brush this over the sliced eggplant. Sprinkle the salt and pepper on both sides of the eggplant,
and then arrange the slices on a cooking spray coated grill rack. Grill for a couple of minutes per
side or until tender. Take the eggplant off the grill, cut it into smaller pieces and put it to the

side.

Put I of the pizza crusts on the cooking spray coated grill rack and grill it until golden and
puffy. This will take about 3 minutes. Turn the crust grill-mark side facing up and brush a
teaspoon of oil over it. Put half the eggplant over the crust, overlapping the slices a bit. Top
with half the cheese, half the oregano and half the tomatoes.

Mix the rest of the vinegar with the spinach and arrange half of this over the pizza. Repeat with
the other crust and toppings. Cover and grill the pizzas for 3 minutes or until they are heated.
Add some red pepper and parmesan to taste and serve hot.
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