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Week 15 

Recipes 

Fish and Veggie Packet 

Ingredients: 
Olive oil 
Salt and pepper 
Fish- Tilapia or something similar 
Any of the following veggies, 
sliced: squash, tomatoes, onions, 
peppers, potatoes, etc…
 
This is a recipe that my husband came up with and 
it’s a very simple way to use up any of the veggies 
you have in the fridge.  You can really put 
anything in it that sounds good.  Simply thaw out 
how ever many pieces of fish that you will need 
and sprinkle salt and pepper on them. Slice/chop your veggies (the smaller 
or thinner they are sliced, the faster they will cook).  Tear off sheets of 
aluminum foil big enough for one piece if fish and your veggies.  Spread 
some olive oil on the foil, place the fish down first, followed by your 
selection of veggies, and sprinkle with salt and pepper on top.  Fold your 
packets up so they are sealed and bake in the oven or throw them on the 
grill until the fish is flakey.  And there you have it! 

Eggplant Parmigiana 

Ingredients: 
1 Eggplant 
Napolitana sauce (which is just a fancy word for marinara sauce) 
Shredded Mozzarella 
Parmesan Cheese 

Slice an eggplant into 1cm slices.  Salt both sides and leave to drain. Wash 
thoroughly and pat dry. Fry or grill the eggplant slices till just browning. 
In a baking tray, spread a thin layer of Napolitana sauce and top with 
sliced eggplant. Spoon some Napolitana sauce over the top and cover with 
Shredded Mozzarella. Sprinkle about a tablespoon of freshly grated Tempo 
Parmesan over the mozzarella and bake in a moderate oven (180ºC) until the 
Mozzarella has melted and the parmesan has browned. 
 
 

 

 

 

 

 

What’s in Your 
Share This Week: 

• Gala apples 
• White potatoes 
• Eggplant 
• Zucchini 
• Yellow Squash 
• Corn 
• Poblano peppers 
• Cayenne peppers 
• Tomatoes  
• Basil 
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Caprese Garlic Bread 

Ingredients: 
1 loaf ciabatta bread, horizontally cut in half  
4 tablespoons salted butter  
3 cloves garlic, minced  
12 oz. fresh mozzarella cheese, sliced  
1/2 cup balsamic vinegar  
2 medium tomatoes, sliced  
Salt and freshly ground black pepper, to taste  
1/3 cup chopped fresh basil 
 
Preheat oven to 400 degrees F. Place both sides of the baguette on a large 
baking sheet with the cut side up. 
In a small bowl, combine butter and garlic and spread evenly on bread 
halves. Place the mozzarella cheese slices on top of the bread, making sure 
the cheese covers the bread completely. Bake the bread for 12-15 minutes 
or until the cheese is melted. 
While the bread is in the oven, make the balsamic reduction. Place the 
balsamic vinegar in a small saucepan. Bring the vinegar to a boil, decrease 
the heat to low, and simmer, stirring occasionally, until the mixture is 
reduced by about half. This should only take about 5-7 minutes. Set aside.  
Remove the bread from oven. Top the bread with tomato slices. Season with 
salt and pepper, to taste. Add the fresh basil and drizzle with balsamic 
reduction. Cut into slices and serve.  Source: Two Peas & Their Pod 

 


