
Eggplant Recipes 
 

Eggplant  
TIP:  
When Freezing Eggplant Slices for frying, blanch for a few minutes in water with 1/4 cup 
of citric acid added and  then sandwich between pieces of freezer paper.  This will keep 
your eggplant from turning a yucky brown color and the slices will come apart without 
tearing up when you are ready to use them!  

 
 
Eggplant Potato Moussaka 
 
2 lbs eggplant 
salt 
1 ½ lbs large potatoes 
1 ½ Tbsp olive oil 
2 cups chopped onions 
2 ½ cups spaghetti (Italian tomato) sauce 
1 tsp dried oregano 
¼ tsp cinnamon 
5-6 Tbsp chopped fresh parsley, divided 
pepper 
4 Tbsp butter 
scant ½ cup flour 
2 ¼ cups milk 
1/8 tsp nutmeg 
3 eggs 
½ cup freshly grated parmesan 
 
Cut eggplants lengthwise into ¼ inch planks. Sprinkle both sides with 1-2 Tbsp salt; drain in 
colander 30 minutes. Rinse, squeeze out liquid, and place on oiled baking sheet. Bake in 400 
oven, turning once, until tender (about 20 minutes). Meanwhile, peel potatoes and cut 
lengthwise into 1/8 inch slices. Boil in salted water until not quite tender. Drain. Heat olive oil in 
skillet, add onions, and sauté until tender. Stir in spaghetti sauce, oregano, cinnamon, half the 
parsley, and pepper to taste. Simmer low until very thick, about 30 minutes. Melt butter in 
saucepan, stir in flour and cook over low heat a few minutes. 
Meanwhile, heat milk with nutmeg and salt and pepper to taste. Whisk hot milk into flour 
mixture; cook until thickened. Beat eggs in small bowl; whisk a few tablespoons of the white 
sauce into eggs, then whisk egg mixture into sauce. Stir and cook over low heat until thick; do 
not boil. Stir in Parmesan, a little at a time, until sauce is smooth. Taste and adjust seasoning. 
Layer half the eggplant, half the potatoes, and half the tomato sauce in a deep baking dish. 
Repeat these layers. Pour white sauce over all. Bake in 350' oven until topping is set and lightly 
browned, 45-60 minutes. Let stand at least 10 minutes before cutting. Garnish with remaining 
chopped parsley. 
 
 
 
 
 
 
 
 



 

Bruschetta with Grilled Eggplant and Tomato 
 
1 eggplant, peeled 
olive oil 
4 slices country bread 
salt and pepper 
½ cup crumbled feta cheese 
2 tsp chopped marjoram or thyme 
2 ripe tomatoes, diced 
red wine vinegar, to taste 
 
Cut the eggplant into diagonal slices about 3/8 inch thick. Score one side of each piece 
diagonally. Brush both sides with oil, then grill or broil on both sides until tender. Toast the 
bread. Divide eggplant among the pieces, season with salt and pepper, and cover with cheese. 
Broil until cheese starts to bubble and color in places. Sprinkle with herb and spoon the  
tomatoes over the top. Finish with a few drops of vinegar. 
Comments: This recipe is from my garden mentor, who managed the garden eight years ago. 
A fresh, quick and savory way to use up those eggplant. 
 
 
 
 
 
 
 

Grilled Eggplant Sandwich 
 
4 teaspoons olive oil 
1 clove garlic, finely chopped 
1 1/2 teaspoons chopped, fresh basil 
salt, to taste 
fresh ground black pepper 
2 small eggplants 
1/2 cup cream cheese, low-fat whipped, or goat cheese 
4 pieces focaccia or other quality bread, sliced in half, lengthwise 
2/3 cup spinach, washed and dried 
4 slices tomato 
 
Preheat grill to medium heat. Add olive oil, garlic, salt, and fresh ground pepper and ½ teaspoon 
fresh chopped basil to small bowl. Stir to combine. Brush both sides of eggplant slices with olive 
oil mixture. Grill eggplant over direct heat, 3 minutes per side. Mix cream cheese, 1-tablespoon 
fresh chopped basil, salt and fresh ground pepper in small bowl. Spread 4 halves of focaccia 
bread with cheese mixture. Top with eggplant, spinach, slice of tomato and focaccia bread slice. 
 
 
 
 
 
 
 
 
 



 

Moussaka-style stuffed eggplant 
from Moosewood Restaurant New Classics 
shared by Kate Ritger 
 
2 eggplants (1 to 1¼ pounds each) 
3 Tbsp olive oil 
1 cup chopped onions 
2 garlic cloves, minced or pressed 
½ tsp ground cloves 
¾ tsp ground cumin 
¾ tsp ground cinnamon 
pinch of cayenne 
1¾ cups canned tomatoes with juice (14.5 ounce can) – heck, we’ve got them fresh! 
1 cup chopped bell peppers 
1 cup chopped mushrooms 
1 tsp salt 
¼ tsp ground black pepper 
1 cup bread crumbs (pulverize stale or lightly toasted whole wheat, sourdough, or French bread, 

  or crackers in a blender, food processor or bowl) 
1 ¾ cups ricotta cheese (15 ounces) 
2 egg whites 
1 cup grated Parmesan cheese 
 
Preheat the oven to 400 degrees. Lightly oil a baking tray. 
Slice the eggplants in half lengthwise. Score the flesh of each half with a paring knife, being 
careful not to pierce the skin. Use a spoon to scoop out the flesh and leave about a ½ inch thick 
shell. Reserve the flesh to use in the filling Brush the eggplant shells with 1 tbsp of the oil and 
sprinkle them lightly with salt. Place face up on the prepared baking tray and bake for about 20 
minutes, until very tender. Meanwhile, heat the remaining oil in a nonreactive saucepan. Sauté 
the onions until translucent, 8 to 10 minutes. Add the garlic, cloves, cumin, cinnamon, and 
cayenne and continue to sauté for about 1minute. Cut the reserved eggplant flesh into small 
cubes and add them. Sauté for about 5 minutes, stirring frequently. Add the tomatoes, bell 
peppers, and mushrooms. Bring to a simmer and cook for 10 minutes, stirring occasionally. 
Remove from the heat and mix in the salt, black pepper, bread crumbs, and ¾ cup of the ricotta 
cheese. Set the filling aside. When the eggplant shells are done, remove them from the oven 
and reduce the temperature to 350 degrees. In a mixing bowl, beat the egg whites until they are 
stiff and fold them into the remaining cup of ricotta cheese. Fill each shell with 1 ¼ cups of the 
vegetable filling. Evenly cover with the ricotta custard and then the grated cheese. Return the 
baking tray of stuffed eggplant to the oven and bake for about 30 minutes, until puffed and 
lightly golden on top. 
 
 
 
 
 
 
 
 
 
 
 
 



 

Roasted Eggplant and Tomatoes 
 
2 small or 1 large eggplant, cut crosswise into ¼ inch slices 
6 small to medium tomatoes, cut into ¼ inch slices 
1 tsp salt 
¼ tsp black pepper 
2 Tbsp olive oil 
2 cloves garlic, minced 
6-8 basil leaves, finely chopped, or about 1 tsp dried leaf basil 
Freshly shredded Parmesan cheese 
 
Lightly oil a large shallow baking pan with olive oil. Heat oven to 425 degrees. In a large bowl, 
toss sliced eggplant and tomatoes with the salt, pepper, olive oil, garlic and basil. Spread the 
sliced tomatoes and eggplant out in the prepared baking pan in a single layer. Bake the slices 
for 35-45 minutes, or until vegetables are nicely browned. Sprinkle with fresh Parmesan cheese. 
Comments: This is an easy way to use some vegetables, and can fill in nicely as a side dish. 
My recommendation for eggplant is some kind of roasting. Many people think eggplant doesn’t 
have much flavor, and it’s true that it absorbs and expresses the flavors of what it’s cooked with, 
but roasting also brings out the unique flavor of eggplant that drives many people to eggplant 
addiction. As always, consume in moderation. 
 
 
 
 

 
Smoked Mozzarella Eggplant Rolls 
 
1 large eggplant, cut into 10 thin slices, salted, placed in colander 20 minutes,  

rinsed in cold water 
8 slices smoked mozzarella 
2 plum tomatoes, cut into 8 thick slices 
3 tablespoons pesto 
Balsamic vinegar and olive oil, for drizzling (optional) 
Marinara sauce, warmed 
 
Preheat grill to medium heat. Spray grill grate liberally with oil. Pat dry eggplant with paper 
towels. Grill eggplant slices 8-10 minutes, turning once after 5 minutes. Remove from grill to 
plate. Place mozzarella slice in center of each slice. Top mozzarella with dollop of pesto and 
place tomato slice on pesto. Fold eggplant in to roll. Place back on grill, seam side down. Heat 
until mozzarella begins to melt. Remove from grill to serving platter. Drizzle with balsamic 
vinegar. Serve hot with marinara sauce. 
 
 
 
 
 
 
 
 
 

 
 



Sublimated Eggplant Pepper Pasta 
by Jenny Kutter 
 
1 eggplant, peeled and cubed 
4 medium peppers, seeded and cut into ½-1 inch pieces 
6 garlic cloves, minced 
¼-1/2 cup olive oil 
1 Tbs dried herbs (Italian herb mix works well) 
1 box pasta shapes (penne, rigatoni, etc) 
Salt and pepper 
Fresh grated parmesan cheese 
 
Preheat oven to 425. Toss eggplant cubes with a generous pinch of salt and let sit while you 
prepare the peppers and garlic. Toss the vegetables with the oil, garlic and herbs and place in a 
casserole dish fitted with a lid. Bake covered for 20-25 minutes, or until the eggplant is soft and 
fragrant. Bake uncovered for 10 minutes more, or until the edges of the vegetables begin to 
brown lightly. Meanwhile, heat a pot of water on the stove and cook the pasta. Drain the pasta 
and toss with the baked vegetables. Serve warm with a sprinkle of fresh parmesan cheese. 
Comments: My wife Jenny came up with this a few weeks ago to use one of the ugly eggplants. 
We used the spiral pasta, which held the dish together better than some of the flat or long 
pastas would have. The mixing of the roasted pepper and eggplant flavor is really fabulous, and 
this is a way to please texture eaters who may otherwise be turned off by many of the common 
eggplant recipes. 
 
 
 
 
 

Easy Eggplant Parmesan 
(submitted by Nancy McDarby and Madeleine Beaumont) 
 
½ c. grated Parmesan cheese 
½ c. butter or margerine, melted 
½ c. enriched cornmeal 
1 8-oz. can pizza sauce 
1 medium-sized eggplant (about 1½ lbs.) 
1 c. (4 oz.) shredded mozzarella cheese pared and cut into 
½-in. slices 
2 Tbsp. chopped parsley 
 
Combine the Parmesan cheese and corn meal. Dip the eggplant into the butter; coat with the 
cornmeal mixture. Place in a greased 15½” x 10½” jelly roll pan. Spread the slices with pizza 
sauce. Bake at 400 degrees for 15 to 20 minutes, or until the eggplant is tender. Sprinkle with 
the shredded mozzarella cheese and parsley. Return to the oven and heat until the cheese is 
melted and starting to brown. Makes 4-6 servings. 
Comments: We suggest that you remove the excess moisture and the “puckery quality” of the 
eggplant before coating by sprinkling both side of each slice with salt. Arrange the slices on a 
double thickness of paper toweling and let drain 20- 30 minutes. Rinse quickly to remove 
excess salt and pat dry. Also, you can reduce the fat content of this recipe by brushing on the 
butter rather than dipping and omitting the mozzarella cheese. 
 

 
 



Eggplant Potato Moussaka 
 
2 lbs eggplant 
salt 
1 ½ lbs large potatoes 
1 ½ Tbsp olive oil 
2 cups chopped onions 
2 ½ cups spaghetti (Italian tomato) sauce 
1 tsp dried oregano 
¼ tsp cinnamon 
5-6 Tbsp chopped fresh parsley, divided 
pepper 
4 Tbsp butter 
scant ½ cup flour 
2 ¼ cups milk 
1/8 tsp nutmeg 
3 eggs 
½ cup freshly grated parmesan 
 
Cut eggplants lengthwise into ¼ inch planks. Sprinkle both sides with 1-2 Tbsp salt; drain in 
colander 30 minutes. Rinse, squeeze out liquid, and place on oiled baking sheet. Bake in 400 
degree oven, turning once, until tender (about 20 minutes). Meanwhile, peel potatoes and cut 
lengthwise into 1/8 inch slices. Boil in salted water until not quite tender. Drain. Heat olive oil in 
skillet, add onions, and saute until tender. Stir in spaghetti sauce, oregano, cinnamon, half the 
parsley, and pepper to taste. Simmer low until very thick, about 30 minutes. Melt butter in 
saucepan, stir in flour and cook over low heat a few minutes. Meanwhile, heat milk with nutmeg 
and salt and pepper to taste. Whisk hot milk into flour mixture; cook until thickened. Beat eggs in 
small bowl; whisk a few tablespoons of the white sauce into eggs, then whisk egg mixture into 
sauce. Stir and cook over low heat until thick; do not boil. Stir in Parmesan, a little at a time, until 
sauce is smooth. Taste and adjust seasoning. Layer half the eggplant, half the potatoes, and 
half the tomato sauce in a deep baking dish. Repeat these layers. Pour white sauce over all. 
Bake in 350' oven until topping is set and lightly browned, 45-60 minutes. Let stand at least 10 
minutes before cutting. Garnish with remaining chopped parsley. 

 
 
 
 
 
Fried Eggplant Slices  

1/2 inch thick to 1 inch thick slices of Eggplant (according to preference)  
Beaten egg  
Salt  
 
Soak peeled eggplant slices in salted water for 1/2 hour and press between paper towels for an 
additional 1/2 hour to remove any bitter taste  
dip eggplant slices in beaten egg and lightly salt.  Pan fry in a little butter until golden brown on 
both sides and very tender.   Serve as-is or drizzle with honey or syrup.  
 

 
 
 
 



Southern Deep Fried Eggplant  
 
Peeled Eggplant cut into 1 1/2" square chunks or (French fry style) strips.  
Mixture of 1 cup flour to 1 cup cornmeal with about a teaspoon of salt added  
Beaten egg  
 
Soak peeled eggplant chunks in salted water for 1/2 hour and press between paper towels in a 
colander for 1/2 hour to remove any bitter taste.  
Dip eggplant in egg, then in flour & cornmeal mixture, then in egg, then flour mixture again and 
drop into very hot oil.  Fry until golden brown.  Put on paper towels to drain and serve 
hot.  (Strangely enough this is pretty good with ketchup!)  
 
 
 
 

Grilled Eggplant  
1/2 cup red wine vinegar or Balsamic vinegar  
1/2 cup vegetable oil  
1/2 cup honey  
lemon pepper  
salt  
Eggplant  
 
Split Dennison's Italian Eggplants length-wise, set cut side down in shallow dish.  Mix all other 
ingredients and pour over the eggplant.  Allow to marinate at least 1/2 an hour (more is better) 
and then place on a hot BBQ grill.  It is delicious as a side dish with grilled steaks.  
 
 
 
 
 

Eggplant Casserole 
 
1 large eggplant sliced  
4 ounce uncooked noodles  
1 28-ounce can of crushed or pureed tomatoes  
1 medium onion chopped  
1 bell pepper chopped  
2 carrots grated  
1 tablespoon of basil  
salt and pepper as desired  
mozzarella cheese (optional)  
 
While cooking noodles according to bag, grill eggplant slices about three minutes on each side. 
Mix tomatoes, onions, peppers, carrots and spices while eggplant and noodles are cooking. 
When eggplant is soft and light brown layer 1/2 of the eggplant in a casserole dish. Preheat 
oven to 375. Pour 1/3 sauce over eggplant. May add cheese. Pour all the noodles over sauce. 
Pour another 1/3 of sauce. Layer remaining eggplant. Pour remaining sauce. May add more 
cheese. Bake for 45 minutes. I have made it with or without cheese. It's delicious both ways. 
   
 
 


