
March Vegetable: Eggplants
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Herb Grilled Eggplant
2 medium eggplants
4 teaspoons olive oil
1 clove garlic, minced
2 tablespoons fresh herbs of choice (thyme, rosemary, oregano),
chopped
1 tablespoon grated parmesan cheese (optional)
1/8 teaspoon salt
1/8 teaspoon pepper 

Ingredients 

Heat grill or grill pan to medium heat
Stir olive oil, garlic, and herbs together
Slice eggplant in half lengthwise. Make several parallel cuts
into the white flesh a half-inch apart, making sure to not cut
through the skin. Make another set of cuts in the same
manner, but perpendicular to the first, making a crosshatch
Brush herbs + oil across eggplant, leaving a small amount in
the bowl
Place flesh-side down over hot grill. Brush remaining oil over
eggplant skin. Grill 5-8 minutes, then flip, and grill for an
additional 3-5 minutes, or until desired tenderness is reached.
Remove from grill and sprinkle eggplant with Parmesan
cheese if desired. Season with salt and pepper to taste.

Directions
1.
2.
3.

4.

5.

6.

Source: https://www.chhs.colostate.edu/krnc/recipes/entrees/

Fun Facts!
Eggplants were originally
named mad apples
Eggplants take between 100
and 120 days to grow
They are a great source of fiber
that will help your digestion!
Eggplants are related to
potatoes, tomatoes, and
peppers.

https://dpi.wi.gov/sites/default/files/imce/school-
nutrition/pdf/fact-sheet-eggplant.pdf
https://foodprint.org/real-
food/eggplants/#:~:text=Fun%20Facts%20about%20Eggplants
%3A&text=Despite%20the%20word%20%E2%80%9Ceggpla
nt%E2%80%9D%20being,Eggplants%20are%20technically%
20fruits.
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