Recipe fromWhat a Dishv Catering
Chef Mac Edwardys

Rigatoni withv Roosted Eggplont ond Sundrieds
Tomatoes

Serves 6 - 8

1 medivwm eggplant, cubed

5 oz frogen spinach; squeeged of liquids

1/4 cup finely chopped oniow - red or purple

W jow (small) finely sliced sundried tomatoes

1 1/2 cups fresh chickew stock

1 T corw stawch

1 16 ounce boxes of Rigatoni - cooked al dente

Gawnish:

Sliceds sundried tomatoes

Chopped parsley

2Tablespoons grated parmesarv

1 Tablespoon Itadiawn breadcrumlbs

Toss cubed eggplant inv olive oil and coawse salt; Roast i highv
oven until softened, (425 degrees for roughly 25 - 30 minutes)
Place eggplant, spinach;, onionw and sundried tomatoes in
large bowl

Powr thickened stock over all

Duwmp cooked pastow into- bowl and gently stir all together.
Covrect seasoning with S&P

Place inv containers. Gownish,

Canv be served hot or at room temp.



