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Roasted Vegetables, Mallorca Style
Ingredients
1 cup olive oil, divided
2 medium eggplants, cut into 1/4” slices – peeled or unpeeled, your choice
2 red and 2 green bell peppers, seeded and cut into 1” strips

4 russet potatoes, peeled and cut into 1/4” slices

Sea salt

4 plum tomatoes, halved and grated, discarding skin

6 to 10 fresh thyme sprigs

6 to 10 fresh rosemary sprigs

8 garlic cloves, peeled, crushed and split
Directions

Preheat oven to 375o.
Cook vegetables in batches, using 1 to 2 tablespoons hot oil per batch, in large skillet over medium-high heat for 1 minute one each side.  Arrange single layer of potatoes in a lightly greased 2-qt. baking dish; season with salt.  Top with 1 tablespoon tomatoes and 2 to 3 small sprigs each of thyme and rosemary.  Repeat process using remaining vegetables and herbs.

Tuck garlic among vegetable layers.  Drizzle top with remaining olive oil.  Bake 30 minutes.  Serve immediately.

Notes
Next time I make this, I plan to mince the garlic and distribute it evenly among the layers.  I think this will create more of a garlic hit.  I also think a liberal sprinkling of Romano or Parmesan cheese between layers would be a nice addition.  Yes, I do like my garlic and cheese!
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