
 

Eggplant Parmigiana
NIBBLEDISH CONTRIBUTOR

Ingredients

Serves 6

¼ cup olive oil
1 small white onion
2 tbsp shallots, diced
2 cloves of garlic, minced
20 basil leaves, shredded
pinch of red pepper flakes
salt/pepper
3 15 ounce cans crushed or diced tomatoes
2 medium eggplants, sliced lengthwise into half-inch thick pieces
1 ½ cups grated parmesan
10-12 ounces ricotta
1 ½ cups shredded mozzarella
about 2 cups of oil for frying
1 cup of flour for dredging

Instructions

Make sauce first (if making yourself): Heat olive oil in saucepan over medium heat and
add garlic, shallot, onion and red pepper flakes. Simmer for 5 minutes until onion is soft
and then add basil, salt/pepper and tomatoes. Simmer for 45 minutes or so and while
the sauce is doing its thing, prep the eggplant.

Eggplant: After slicing, salt both sides and let them sit for 20 minutes to draw out the
moisture. Then, rinse and pat dry. Heat 1 cup of oil in pan over medium/high heat,
dredge slices in flour and fry for 1-2 minutes on each side until light brown. Place on
paper towel to rid of some oil. You will probably need to add the remaining oil halfway
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through frying. 

Preheat the oven to 400. Cover bottom of a large pan with sauce and begin layering
with eggplant slices, sauce, half of the ricotta, half of the other cheeses and repeat
once more ending with mozzarella. Bake 20 minutes until cheese is melted. 
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