
The Ingredients
2ea.  Yellow Squash, ends trimmed and

sliced thin on a mandolin

1ea. Lg. Eggplant, ends trimmed, cut in ¼

and sliced thin on a mandolin

4ea. Roma Tomato, ends trimmed, sliced

thin on a mandolin

2ea. Zucchini, ends trimmed, sliced thin on

a mandolin

Olive Oil and S&P to taste

1ea. 16oz. can of crushed tomatoes

1ea. Lg. yellow onion, small diced

1ea. Roasted red pepper, small diced

1 Tbsp. Garlic, minced

2oz. Olive Oil

1oz Fresh Basil, Chopped

1oz Fresh Flat Leaf Parsley, Chopped

3oz Extra Virgin Olive Oil

Salt & Pepper

10 whole cloves of garlic, peeled
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The Cooking Instructions
 Begin by slicing all the vegetables. Once complete, make a “stack”. Lay a

slice of yellow squash down, place a slice of eggplant on top, place 2 slices

of Roma tomato on top, place a slice of zucchini on top. Brush with olive oil

and season and set aside on a tray. Repeat until all are done.

 Separately in a wide saucepan, heat the 2oz of olive oil over medium heat,

sauté the onions till translucent then add the roasted red peppers and garlic

and sweat till fragrant. Add the can of crushed tomatoes and bring to a

simmer then remove from heat. Place in the bottom of a casserole pan.

 Going back to the vegetables, roll each stack and place in the casserole

dish snug next to each other until full. Pack in an extra one or two as the

vegetables will shrink during cooking.

 Add the chopped basil, parsley, olive oil, and salt and pepper in a bowl.

Spread this mixture over the vegetables. Drop the whole garlic cloves

throughout the pinwheels.

 Cover and place in a 350°F oven for 35min. Unwrap and let finish for 10 min.

 Serve hot.
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