Eggplant Appetizer

1 large eggplant (1½ -1¾  lbs)

1 medium onion, finely chopped

1 medium tomato, peeled and chopped

2 cloves garlic, minced

1 Tbsp. olive oil

2 Tbsp. red wine vinegar

salt and pepper to taste

parsley garnish, if you like

Preheat oven to 375°.  Pierce eggplant all over and bake on a baking sheet for 50

mins, turning the eggplant halfway through. Cool.  Cut lengthwise in half. Scoop out pulp and chop.

In large bowl, combine pulp with onion, tomato, garlic, oil, and vinegar.  Mix, and season

to taste with salt and pepper.

Cover and refrigerate for several hours (can be made one day ahead).

Garnish with parsley, and serve with pita wedges or chips.

