Vegetarian Cacciatore
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Recipe by: Laura Vitale
Serves 410 6

Prep Time: minutes
Cook Time: minutes

Ingredients

__1 Medium Eggplant, cut into about 1 inch
cubes

__10 oz of Cremini Mushrooms, quartered
___1 Red Bell Pepper, cut inch chuncks

1 Onion, chopped

__ 132 o0z Can of Italian Peeled and Chopped
Tomatoes

__ Y cup of Red Wine

___4 Thsp Extra Virgin Olive Oil

__1 Thsp of Fresh Basil, chopped

___1 Thsp of Fresh Parley, chopped
__Pinch of Hot Pepper Flakes

__11b of Whole Wheat Pasta

__Salt and Pepper, to taste

1) Fill a large pot with water, sprinkle in
some salt and bring it to a boil.

2) In a large non stick skillet over high
heat, add in about 2 Tbsp of olive oil and
let it get nice and hot, add the eggplant, .
season with salt and pepper and let it cook %
for 4 to 5 minutes or until the eggplant
starts to cook down and develop color,
remove to a plate and set aside.

3) In the same skillet, add in another Thsp

of oil and let it get hot, add the mushrooms and season with some salt,
let those cook for 3 to 4 minutes or until the mushrooms have cooked
down, remove the mushrooms to a plate and set aside.

4) In the same skillet, add in another Thsp of oil and add in the onions
and peppers, season with salt and cook those as well for 3 to 4 minutes.
Add the garlic and hot pepper flakes and cook for an additional 30
seconds.

5) Add the cooked eggplant and mushrooms to the peppers and onion
and add in the wine, let it cook for 1 minute.

6) Add the crushed tomatoes, reduce the heat to medium-low and let it
cook for 20 minutes or until the sauce has thickened. When the sauce
has 10 minutes left to cook, add the pasta to the boiling water and cook
it according to package directions making sure to drain well.

7) Season with some more salt and pepper to taste, add in the basil and
parsley and add it to the cooked pasta.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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