Fusilli With Eggplant and Zucchini and
Chicken
Serves 4

4 T olive oll

1 T finely chopped garlic

1.8 kg crushed tomatoes (or 4 400g cans)

4 T chopped fresh Italian parsley

2 T dried oregano

Ys tsp red pepper flakes

Salt and freshly ground black pepper to taste
450 g eggplant (*salt first for 10 minutes, rinse and dry)
225 g zucchini (about 1 med to large)

1 chicken thigh or breast, skinned

335 g dry pasta, like ziti, fusilli, shells or rigatoni

4 T coarsely chopped fresh basil

25 g grated Parmesan cheese
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. Heat 1 T of the olive oil in a saucepan and add the garlic. Cook and stir without

browning.

Add the tomatoes, parsley, oregano, pepper flakes, salt and pepper. Stir to blend,
bring to a boil and simmer for 15 minutes.

Meanwhile cut off the ends of the eggplant and peel. Cut it into 2.5-cm cubes.

Cut the ends off the zucchini and slice into 2.5-cm thick slices.

Heat the remaining olive oil in a large skillet. Sauté chicken first and remove from pan.
Cool and cut into bite size pieces.

When the oil is very hot, add the eggplant*, zucchini, salt and pepper. Cook, tossing,
until nicely browned and tender. (or roast in the oven)

Add vegies and chicken to the tomato sauce. Mix well and cook for 15 minutes.
Drop the pasta into salted boiling water and cook to the desired degree of doneness.
Drain and reserve 120 ml of the cooking liguid.

Return the pasta to the pot, add the reserved cooking liguid, the vegetables and sauce
mixture, basil and Parmesan cheese. Toss and serve hot.
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