
eggplant & mascarpone dip
USING DELICIOUS WINDSET ADAGIOTM BABY EGGPLANTS

CLIENT INSTRUCTIONS - PROOF ARTWORK CAREFULLY
Waiver of Liability. Approval of this artwork acts as a declaration that the enclosed artwork is correct and will allow Tugboat Media Inc. to  proceed with releasing your 
project to the printer. Please review the attached proof carefully to ensure that all sensitive information (such as logos, layout, colours, contact information, and word 
spelling) are correct. Tugboat Media Inc. will make every effort to ensure that correct material is produced, however costs of changes and reprinting due to errors 
found after this proof is approved are the sole responsibility of the client.

778.329.4615

Size: 4.625” x 5.375”
Bleeds: Yes 
Visible Opening: N/A
Fonts: Bell Gothic
Screen: 150 lpi

Docket #:50235
Client: Windset Farms
Job: WIN_Recipe Cards
Date: Dec 23, 2009
Version: Final

 Approved as is

 Approved with changes

 Please provide new proof
 with indicated changes

_______________________________
Date

_______________________________
Signature

I confi rm that this proof conforms to 
my specifi cations and requirements.
Sign & Fax to: (604) 879-9223

C
M
Y
K

WINDSETFARMS.COM

This dip also makes a great stuffi ng for ravioli. Serves 4

10 oz (approx. 8 slices) thick cut bacon, diced, bacon fat reserved
2 large Windset FarmsTM AdagioTM Baby Eggplants,
 tops removed & halved
2 small cloves garlic, fi nely minced
2 Tablespoons Parmesan, fi nely grated
2 Tablespoons Mascarpone cheese
1 teaspoon sherry vinegar
1 teaspoon kosher salt
2 Tablespoons Italian parsley, fi nely chopped
2 pitas, cut into 8’s
1/2 teaspoon  kosher salt
1  lemon, cut in half 

Preheat the oven to 350ºF. Heat a large non-stick pan over medium/high heat. Add the diced bacon 
and cook until crisp, about  5 minutes. Remove the pan from the heat. Drain the bacon through a fi ne 
mesh sieve and return the bacon fat to the pan. Place the AdagioTM Baby Eggplants in the pan, cut 
side down and place in preheated oven for 20 minutes. Remove the pan from the oven and turn the 
AdagioTM Baby Eggplants over, they should be nicely browned. Return the pan to the oven and cook 
for 15 minutes more. Remove the AdagioTM Baby Eggplants from the pan and set aside to cool for 
15 minutes.

Meanwhile, make the pita toasts. Raise the oven temperature to 400ºF. Rub both the pitas with the 
cut side of the lemon and sprinkle with the 1/2 teaspoon of kosher salt. Spray 2 baking sheets with 
non-stick spray and place pita pieces on the trays. Bake for 6 or 7 minutes or until lightly browned on 
the bottom. Place a fi ne mesh sieve over a bowl and scoop the fl esh out of the cooked AdagioTM Baby 
Eggplants. Push down gently on the AdagioTM Baby Eggplants pulp to remove most of the water. Place 
the pulp in a blender with the garlic, Parmesan, sherry  vinegar, Italian parsley, garlic and 1 teaspoon 
of kosher salt. Puree well. Add the Mascarpone cheese and pulse to incorporate. Place in a bowl and 
add the reserved bacon bits. Serve with the pita toasts.

eggplant & mascarpone dip 
with pita toasts

Executive Chef
Dana Reinhardt
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For great recipe ideas, please visit www.windsetfarms.com

Windset FarmsTM

RECIPES CREATED BY EXECUTIVE CHEF DANA REINHARDT


