
Eggplant Caprese Stacks

There’s  something  really  perfect  about  the  combination  of  tomato,  basil,  and  mozzarella
Nutritional Highlights: Tomatoes are filled with a powerful antioxidant–lycopene, plus tons of
vitamin C. Basil has “flavonoids” that help protect cells from damage (like radiation) and has
also been shown to have anti-bacterial properties, and this helps prevent unwanted bacterial
growth. Nasunin in the skin of eggplant is an antioxidant that has been shown to protect the
lipids in brain cells. Fresh mozzarella provides calcium and has less calories and fat than many
other cheeses (in general, soft cheeses are better than hard cheeses). Basically, this is a healthy,
seasonal,  delicious  appetizer  or  salad  that  will  impress  without  leaving  you  exhausted!

Ingredients:

• 1 medium eggplant
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• 2 tablespoon each Olea Oliva’s 25 Star Aged Dark Balsamic and Olea Oliva’s Basil Extra 

Virgin Olive Oil

• 1 clove garlic, minced

• 1 large tomato

• Fresh mozzarella

• Pesto (homemade or store bought)

• Fresh basil and parmesan for garnish

Instructions:

Preheat oven to 350 °F.  Slice eggplant into ½ inch slices.  Now an optional step: Sprinkle the
eggplant with kosher salt and let it sit for about a half hour.  This pulls out moisture and will
help the eggplant hold its shape when cooked (but I don’t think skipping this step would be
terrible). Wipe off the salt and spread slices onto a sprayed baking sheet. Mix the oil, vinegar,
and garlic and brush it on both sides of the eggplant slices. Roast for 10 minutes, flip eggplant
slices, and roast for another 10 minutes. 

While eggplant cools, slice your mozzarella and tomato.  Create your stacks by starting with one
piece of eggplant, top with tomato and mozzarella, and then another piece of eggplant. Top
with pesto, fresh basil, and  parmesan. Drizzle plate with more oil and vinegar to get extra
fancy.  Enjoy!

Fresh Basil Pesto
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Basil pesto darkens when exposed to air, so to store, cover tightly with plastic wrap making
sure the plastic is touching the top of the pesto and not allowing the pesto to have contact with
air. The pesto will stay greener longer that way.

• Prep time: 15 minutes

• Yield: Makes 1 cup

Ingredients:

• 2 cups fresh basil leaves, packed (can sub half the basil leaves with baby spinach)

• ½ cup freshly grated Romano or Parmesan-Reggiano cheese (about 2 ounces)

• ½ cup Olea Oliva’s Tunisian Chemlali Extra Virgin Olive Oil

• 1/3 cup pine nuts (can sub chopped walnuts)

• 3 garlic cloves, minced (about 3 teaspoons)

• Salt and freshly ground black pepper to taste

• Special equipment needed: A food processor

Method:

1 Place the basil leaves and pine nuts into the bowl of a food processor and pulse a several 
times.

Add the garlic and Parmesan or Romano cheese and pulse several times more. Scrape down the 
sides of the food processor with a rubber spatula.

2 While the food processor is running, slowly add the olive oil in a steady small stream. Adding
the olive oil slowly, while the processor is running, will help it emulsify and help keep the olive
oil from separating. Occasionally stop to scrape down the sides of the food processor.

Stir in some salt and freshly ground black pepper to taste.

Toss with pasta for a quick sauce, dollop over baked potatoes, or spread onto crackers or 
toasted slices of bread.
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