Eggplant Rollatini

This Italian-style eggplant rollatini dish is usually filled with bread crumbs
and cheeses. This version uses a savory millet and spinach
filling—seasoned with fresh basil- and baked and topped with tomato
sauce. This can stand alone or be served with a salad or on a bed of pasta.
Check out our entire collection of vegan eggplant recipe

Serves 4
Preparation Time: 50 minutes
Cook Time: 20 minutes

From Forks Over Knives - The Cookbook

INGREDIENTS: Find this recipe and more in the Forks Over Knives Recipe App.

By Del Sroufe

3 whole cloves garlic, plus 5

cloves, peeled and minced 1 Preheat the oven to 350°F.

2 tablespoons low-sodium soy
sauce 2 In a small bowl with a fork, or using a mortar and pestle, mash

the 3 whole cloves of garlic with the soy sauce.
Y cup low-sodium vegetable

broth or Vegetable Stock . . . .
3 Combine the mashed garlic mixture with the vegetable stock to

2 large eggplants, stemmed and make a marinade.

cut lengthwise into % inch slices

4 Place the eggplant slices on a baking sheet and brush with some
of the marinade. Bake for 10 minutes. Turn the slices over, brush

Salt to taste with more of the marinade, and bake for another 10 to 15

minutes, until the eggplant is tender. Remove the eggplant from

the oven and set aside.

1 cup millet

1 medium yellow onion, peeled
and diced small

1 celery stalk, diced small S Bring 3 cups of water to a boil and add the millet and salt. Return
to a boil, then reduce the heat to medium and cook, covered, for

1 carrot, peeled and grated 20 minutes, or until tender.

6 cups packed chopped spinach
6 Place the onion, celery, and carrot in a large saucepan and sauté

Y2 cup minced basil over medium heat for 7 to 8 minutes. Add water 1 to 2
tablespoons at a time to keep the vegetables from sticking to the
pan. Add the remaining minced garlic and cook for 3 minutes.
Freshly ground black pepper to Add the spinach, basil, and nutritional yeast (if using) and season
taste with black pepper. Cook until the spinach is wilted, then remove
from the heat, add the cooked millet, and mix well.

Y4 cup nutritional yeast, optional

2 cups Tomato Sauce

7 Spread 1 cup of the tomato sauce in the bottom of a 9 x 13-inch
baking dish. Divide the millet mixture among the baked eggplant
slices and roll each slice over the millet mixture. Place the
eggplant rolls, seam side down, in the prepared baking dish.
Cover with the remaining tomato sauce and bake, covered, for 15
minutes.
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