                

Ingredients:
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1lb tomatoes, finely chopped (2 1/2 cups)  

1/4 cup finely chopped fresh basil

2 tablespoons extra-virgin olive oil 

1/2 cup grape seed oil                                                             

1 tablespoon balsamic vinegar                        

1/2 teaspoon black pepper                                   

1 1/4 teaspoons salt                                                 

8-oz piece smoked cheese Gouda or mozzarella                                                        

4 Whole wheat pita                                            

1 (1-lb) eggplants
Directions: Prepare grill. While grill is heating, stir together tomatoes, basil, 2 tablespoons olive oil, vinegar, pepper, and 3/4 teaspoon salt in a medium bowl. With a cheese plane or vegetable peeler, shave cheese into thin slices. Brush pita bread on both sides with 1 tablespoon grape seed oil per slice. Trim off top and bottom of each eggplant, then cut  (1-inch-thick) slices lengthwise, discarding ends. Brush cut sides of eggplant with grape seed oil and sprinkle with remaining 1/2 teaspoon salt. Lightly oil grill rack. Grill eggplant slices (covered only if using a gas grill), loosening with a metal spatula and turning occasionally to avoid overbrowning.  Grill until very tender, 8 to 10 minutes. While eggplant is grilling, grill pita, turning over once, until grill marks form, 1 to 2 minutes total.  Once eggplant is done immediately top with sliced cheese and allow to melt. Assemble eggplant and cheese in pita and top with tomato basil mixture.  ENJOY! 
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FOOD FACT:


Grape Seed Oil, is made from the seeds of the Vitus vinifera grapes, after being used for wine making. Grape seed oil has a mild taste therefore can be used in a variety of foods without altering their flavor.  This versatile oil has a high smoking point, and will not produce toxins when used at high temperatures, which makes it perfect for grilling, sautéing and frying. Grape seed oil also has the lowest levels of saturated fats of any oil and is high in the antioxidants proanthocyanidins, which is far more powerful than both Vitamins C and E at fighting free radicals. Studies have found that grape seed extracts may prevent the growth of breast, stomach, colon, prostate, and lung cancer cells and may also be effective in preventing damage to human liver cells caused by chemotherapy medications. Grape seeds stimulate the circulatory system and has been said to help treat and prevent varicose veins.  Because grape seed oil is a by-product of winemaking, producing and harvesting them requires no additional farmland or natural resources. 











