Eggplant, zucchini, and tomato tian 

Serves 6 as a side dish. 

7 tablespoons olive oil
1 1/4 pounds eggplant, cut crosswise into 3/4-inch-thick rounds
2 small zucchini (about three-quarters of a pound), cut crosswise into quarter-inch-thick slices
1 pound tomatoes, coarsely chopped
2 garlic cloves, finely chopped
1/3 cup dry breadcrumbs 

1. Set the oven at 350 degrees. Have on hand a shallow casserole or gratin dish, oval or rectangular, about 12-by-8 inches. 

2. In a large skillet, heat 2 tablespoons of the oil over medium heat. Working in batches, cook the eggplant slices, in one layer, about 6 minutes per side or until softened and golden brown. Transfer the slices to the casserole dish. Cook the remaining eggplant in about 2 tablespoons more oil. Fit the eggplant, overlapping a little, in the dish.

3. In the same skillet, heat 1 tablespoon oil and add the zucchini. Cook, turning pieces as they turn soft and golden, about 6-8 minutes total. Layer the zucchini over the eggplant.

4. In the same skillet, heat 1 tablespoon oil over medium heat. Cook the tomatoes and garlic about 5 minutes or until the tomatoes have softened but are still chunky. Spoon the tomatoes and garlic over the zucchini.

5. Sprinkle the breadcrumbs over the tomatoes and drizzle with the remaining oil. Bake 35-45 minutes or until bubbling hot. Serve hot, warm, or at room temperature.

