EGGPLANT FETA CALZONE

Dough

*  2-3 prepackaged pizza dough rolls
     Note, the recipe called for all this filling to go into one roll.  I found this is waaaaayy too much filling.  I had better results making six smaller calzones from the below amount of filling.

Filling

*  2 Tbsp. Olive oil
*  1+1/2 pounds eggplant
     *  (OPTIONAL) diced mushrooms are a plus
*  2 cloves garlic, minced

*  1/4 tsp. Salt
*  1/4 cup chopped sun-dried tomatoes, marinated in oil
     *  (OPTIONAL) if you can find it, sun-dried tomatoes IN PESTO and oil, add a lot to the flavor!
*  1 Tbsp. Chopped fresh basil, or 1 tsp. Dried
*  4 oz. Feta cheese
*  6 oz. Mozzarella, grated

Heat the oil in a large, heavy skillet.  Add eggplant, garlic and salt.  Sautee 6 minutes, until eggplant is completely tender.  Remove from heat, stir in tomatoes, basil, and feta cheese.


Oil a large baking sheet.  Stretch out the dough in an oval shape about 12" long on the sheet.  Sprinkle half the mozzarella on half of the oval, to within 1/2" of the edge.  Spoon the eggplant mixture on top of the cheese.  Top with the remaining mozzarella.


Brush the edge of the dough with water and fold the dough over the filling to form a half-moon shape.  Seal the calzone completely.


Bake for 15 minutes at 450 degrees until golden.

