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Ingredients:

1/3 cup olive or vegetable oil



2 cloves garlic, crushed
2 tablespoons lemon juice



2 medium eggplants (about 2 ½ lbs.)

2 teaspoons dried oregano leaves, crushed

1 cup shredded mozzarella cheese

1 teaspoon salt




    (4 ounces)

Directions:

1. Heat coals or gas grill.  Mix all ingredients except eggplants and cheese.  Cut eggplants into 1 ½ inch slices.  Dip slices into oil mixture.

2. Cover and grill eggplant slices 4 to 6 inches from medium heat 8 to 12 minutes, brushing 2 or 3 times with oil mixture and turning once, until tender.  Top with cheese for last 2 minutes of grilling.  (8 servings)
Nutrition Information Per Serving:  

Calories: 140


Calories from fat: 90


Fat: 10g

Saturated fat: 3g

Cholesterol: 10mg


Sodium: 370mg

Carbohydrate: 10g

Dietary Fiber: 3g


Protein: 5g

Diet Exchanges: 2 vegetable, 2 fat
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