EGGPLANT PARMESAN��I medium eggplant�it salt�1 T butter or margarine�1 medium onion, chopped�½ cup chopped green pepper�1 lb ground beef�1 (28 oz.) can tomatoes, undrained and coarsely chopped�1 (6 oz.) can tomato paste�½ t dried whole oregano�½ t dried whole basil�½ t dried whole marjoram�1 tsalt�½ t pepper�2 eggs, beaten�¾ cup dry breadcrumbs�½ cup butter or margarine divided�2 cups (8 oz.) shredded mozzarella cheese�Green pepper rings�Parsley sprigs��Cut eggplant into ¼ inch slices. Sprinkle 1 t salt; let stand 1 hour. Melt�1 T butter in a heavy saucepan; add onion, green pepper, and ground beef.�Cook over medium heat, stirring to crumble beef, until beef is browned.�Drain. Add next 7 ingredients; stir well. Bring to a boil; reduce heat and�simmer, uncovered, 30 minutes. Dip eggplant slices in egg; coat with�breadcrumbs. Melt ¼ cup butter in a heavy skillet Arrange a single layer�of eggplant slices in skillet and brown on both sides. Drain on paper�towels; set aside. Repeat with remaining eggplant slices, adding more�butter as needed. Layer one-third of meat sauce, half of the eggplant,�half of mozzarella cheese, and ¼ cup Parmesan cheese in a lightly greased�13x9x2 inch baking dish. Repeat layers. Add remaining meat sauce and top�with remaining Parmesan cheese, Bake at 350° for 30 to 35 minutes. Garnish�with green pepper rings and parsley. Yield 6 servings.��





