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EGGPLANT 
BRUSCHETTA
Ingredients
1 large or 2 sm

all eggplants
1 m

edium
 tom

ato (chopped)
1 clove garlic (m

inced)
2 teaspoons olive oil
2 tablespoons fresh basil 

(chopped)
1 teaspoon salt
1 baguette or crusty bread

D
irections

1.
H

eat oven to 350°F.
2.

Slice eggplant in thin circles,
salt them

 lightly, and bake
them

 in a baking dish for 20
m

inutes.
3.

Rem
ove eggplant from

 oven
and allo w

 to cool.
4.

Cut several slices of the
baguette (about 1/2-inch thick)
and t oast them

 in the oven or
t oaster.

5.
Com

bine eggplant w
ith

r em
aining ingredients.

6.
Spread on toasted baguette.

N
utrition Inform

ation

Serving Size 
1/8 of recipe 

N
utrients

A
m

ount

Total Calories 
46

Prot ein
2g

C arbohydrates 
9g

D
ietary Fiber 

5g

Total Fat 
1.4g

Saturated Fat 
0.2g

Cholesterol 
0m

g

S odium
294m

g

Share your recipes!

Learn m
ore about EG

G
PLA

N
T by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=eggplant.

EGGPLANT 
BRUSCHETTA
Ingredients
1 large or 2 sm

all eggplants
1 m

edium
 tom

ato (chopped)
1 clove garlic (m

inced)
2 teaspoons olive oil
2 tablespoons fresh basil 

(chopped)
1 teaspoon salt
1 baguette or crusty bread

D
irections

1.
H

eat oven to 350°F.
2.

Slice eggplant in thin circles,
salt them

 lightly, and bake
them

 in a baking dish for 20
m

inutes.
3.

Rem
ove eggplant from

 oven
and allo w

 to cool.
4.

Cut several slices of the
baguette (about 1/2-inch thick)
and t oast them

 in the oven or
t oaster.

5.
Com

bine eggplant w
ith

r em
aining ingredients.

6.
Spread on toasted baguette.

N
utrition Inform

ation

Serving Size 
1/8 of recipe 

N
utrients

A
m

ount

Total Calories 
46

Prot ein
2g

C arbohydrates 
9g

D
ietary Fiber 

5g

Total Fat 
1.4g

Saturated Fat 
0.2g

Cholesterol 
0m

g

S odium
294m

g

Share your recipes!

Learn m
ore about EG

G
PLA

N
T by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=eggplant.


