Stuffed Eggplant with Israeli Couscous
Savannah - 28/09/2024
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Description

Spice up your side dish spread with stuffed eggplants that are halved and roasted in foil packets before being
filled with toasted Israeli couscous flavored with allspice cinnamon bay leaves parsley and feta cheese A
garnish of juicy pomegranate seeds provides a burst of fresh fruit flavor to this Middle Easterninspired dish from
Kelly Senyei of Just a Taste

Ingredients

— -2 medium eggplants - 1 tablespoon olive oil - 2 teaspoons minced garlic - ¥ cup Israeli couscous

— uncooked - ¥ teaspoon allspice - 2 dried bay leaves - 1 cinnamon stick - 1 cup low-sodium chicken broth -
¥ teaspoon salt - 1 % tablespoons chopped fresh parsley - ¥ cup crumbled feta cheese - ¥ cup pomegranate
seeds - 1 sheet Reynolds Wrap® Aluminum Foil

Instructions



e

10.

11.
12.
13.
14.
15.

16.
17.
18.
19.

© © N o O

Preheat the oven to 400 degrees F. Cut the eggplants in half lengthwise

wrap each half in a sheet of Reynolds Wrap® Aluminum Foil and arrange them on a baking sheet. Roast the
eggplants until the centers are soft and tender

about 30 minutes. Unwrap the eggplants and scoop out the center pulp

leaving a 1/2-inch border around the edges of each eggplant. Roughly chop the reserved pulp and set it
aside. Add the olive oil to a medium saucepan set over medium-low heat. Add the garlic and cook

stirring constantly for 1 minute

then add the couscous

allspice

bay leaves and cinnamon stick and cook
stirring constantly

for an additional 2 minutes. Add the chicken broth and 1/2 teaspoon salt then bring the mixture to a boil.
Reduce the mixture to a simmer

cover the saucepan

and cook the couscous until it is tender and the liquid has absorbed

10 to 12 minutes. Remove the bay leaves and cinnamon stick. Stir in the reserved eggplant
parsley and feta cheese

then divide the couscous mixture evenly among the eggplants. Arrange the stuffed eggplants on a foil-lined
baking sheet and return them to the oven

uncovered
and bake until they are warmed throughout
about 5 minutes. Remove the eggplants from the oven

top them with pomegranate seeds and serve immediately. Unknown Reynolds Kitchens Tip: Make Reynolds
Wrap(R) Aluminum Foil packets for a soft and tender eggplant every time!



