	Eggplant Lafitte
	

	
	

	Portions: 1
	

	
	

	Ingredients:
	

	1. Extra virgin olive oil
	1 oz

	2. Eggplant
	1 medallion

	3. Seafood, cooked
	2 oz

	4. Hollandaise sauce with capers
	4 oz

	
	

	Mise en place:
	

	1. Slice eggplant in ¼ inch medallions
	

	
	

	Cooking:
	

	1. Brush eggplant with olive oil
	

	2. Grill eggplant until tender
	

	3. Heat seafood and place in mold ( stacker )
	

	
	

	Presentation:
	

	1. Place eggplant medallion on plate
	

	2. Place seafood on eggplant and un-mold
	

	3. Cover with Hollandaise and caper sauce
	

	4. Garnish plate
	

	5. Serve immediately
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


