
INGREDIENTS
● 1 eggplant 

● 1 ball of mozzarella 

● 5 grams of dill 

● 5 grams of basil 

● 5 grams of parsley 

● 1/2 red chili pepper 

● 1 lemon 

● Olive oil 

● Black pepper 

SIDE DISH 
2 PERSONS 
TIME: 20 MINUTES 

DIRECTIONS
Slice the eggplant in slices of 1 cm. 

Sprinkle the slices generous with black pepper on both sides. 

Fry the slices in a large dash of olive oil in a frying pan. 

Chop the green herbs fine and slice the mozzarella in slices. 

Divide the slices of eggplants over a dish. 

Cover each slice of eggplant with a slice of mozzarella. 

Then divide the green herbs over the eggplants. 

Grate the zest of the lemon and grate the red chili pepper above the 
dish. 

Drizzle the eggplant pizza’s with olive oil and black pepper.  

MINI EGGPLANTS PIZZA’S WITH MOZZARELLA AND 
GREEN HERBS

see more at:

http://www.lacomidadeliciosa.nl/
http://www.lacomidadeliciosa.nl/
https://www.facebook.com/La-comida-deliciosa-140941939425357/
https://nl.pinterest.com/lacomidadelicio/
https://www.youtube.com/channel/UCNie-zCkDXAioDKIjnG6IQw
https://issuu.com/Lacomidadeliciosa
https://www.instagram.com/lacomida.deliciosa/

