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Major Recipe Database

Roasted Eggplant Bisque

Ingredients

Eggplant
Garlic, whole

Onions, chopped
Green Peppers, diced
Ol Ol

Water
MAJOR CHICKEN BASE

Tomato Paste
Fennell Seed

Parsley, fresh
Black Pepper
Ground Fennell
Basil
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Quantity

Scups
5 0Z.

1 1/2 cups
1cup
3 OZ.

3 qts.
4 oz,
2 thl.
1 thil.

2 thl.
1 tsp.
1/2 tap.
1/2 tap.
1/2 tap.
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Yield: 1 Gallon
Portions: 16

Directions

Foke holes in eggplant and bake with garlic until
garlic is light brown. Cool and slice eggplant. Pures
egaplant and garlic. Set aside.

In a heavy pot, saute' vegetables in oil untl limp.

Add water, chicken base, tomato paste, and fennel to
vegetables. Simmer for twenty minutes.

Add parsley, black pepper, ground fennell, basil, and
thyme to pot. Simmer for twenty minutes.

For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!



