
 
 
 
 

 
TOMATO BASIL FETTUCCINE 
WITH EGGPLANT & HERB RELISH 
 
Herb Relish: 
2 cups fresh parsley leaves 
½ cup fresh mint 
3 green onions, chopped 
1-1/2 Tbs. fresh oregano leaves 
2 Tbs. capers 
3 Tbs. pine nuts 
1 Tbs. red wine vinegar 
2 Tbs. olive oil 
 
Eggplant: 
2 eggplants, sliced 
1 Tbs olive oil 
 
Directions: 
1. Puree relish ingredients in blender with 5 Tbs. water.  
2. Add salt and pepper to taste. 
3. Brush sliced eggplant with oil and grill in large skillet (or grill outside) over medium high heat. 
4.  Grill 3-4 minutes each side.  
5. In large serving dish place warm pasta, eggplant and relish over. 
 
Cook the pasta al dente (about 8 minutes). 
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