Eggplant Pizza

Ingredients

1 eggplant, sliced into Y2-inch rounds

Kosher salt

Extra virgin olive oil

6 ounces sliced white mushrooms

2 cups fresh baby spinach

1 cup marinara sauce, store-bought (or homemade spaghetti sauce)
10 oz fresh mozzarella

Instructions

1.

2.

Heat the oven to 425°F.

Season the eggplant with kosher salt on both sides (I used about 1 teaspoon). If you
have the time, set the eggplant aside and let it “sweat” for about 20 to 30 minutes then
wipe off the beads of water and any excess salt. If you don’t have the time, you can
season the eggplant lightly with kosher salt and move on to the next step.

Prepare a large sheet pan and brush it with extra virgin olive oil. Arrange the eggplant
slices in one single layer. Brush the top of each eggplant slice generously with extra
virgin olive olil.

Bake on the middle rack of your heated oven for about 15 to 20 minutes or until the
eggplant has softened, turning over halfway through.

Meanwhile, in a skillet, heat about 1 tbsp extra virgin olive oil. Cook the mushrooms
over medium-high heat for about 5 minutes, tossing regularly until they gain some
color. Stir in the spinach briefly until it wilts. Season with a little bit of kosher salt.

When the eggplant is ready, take it out of the oven and top each eggplant slice with 1
tablespoon of marinara sauce and 1 slice of fresh mozzarella.

Turn the oven to broil and return the sheet pan to the oven. Broil very briefly watching
for the cheese to melt (about 1 to 2 minutes).

Remove the eggplant from the oven. Arrange the mushroom and spinach mixture over
the eggplant slices. Enjoy!

https://www.themediterraneandish.com/eggplant-pizza-bites/
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