
For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

Ingredients:  
3 small eggplants, halved lengthwise 

¼ cup seasoned dry bread crumbs 

2 tbsp. onion, chopped 

1 ½ tbsp. fresh basil, chopped fine 

3 plum tomatoes, finely chopped 

1 tbsp. chopped parsley 

4 cloves garlic, minced 

¼ tsp. salt-free herb seasoning 

¼ tsp. ground black pepper 

2 tbsp. olive oil 

½ tsp. salt 

Grilled Stuffed Eggplant 

Directions:  
1. Cut the eggplant in half and scoop out the 

center and place in a medium bowl, leaving 

enough meat inside the skin so that it holds 

its shape when baked.  

2. Preheat grill to medium-high.  

3. Add bread crumbs, tomatoes, parsley, gar-

lic, herb seasoning and pepper to the egg-

plant in bowl. Stir to mix.  

4. Stuff mixture tightly into each eggplant half. 

Drizzle with oil.  

5. Place eggplant halves on a disposable alu-

minum foil pan & set on the grill. Cover and 

grill 20-25 minutes, or until eggplant is soft 

and the top is golden and crisp.  

*VEGAN


