
Eggplant Parmesan 

From allrecipes.com 

Ingredients: 

2 lbs (about 2 large) eggplants 

Kosher salt 

1 28-oz can whole peeled tomatoes 

1 clove garlic, peeled and minced 

Olive oil 

Freshly ground black pepper 

1/2 cup all-purpose flour 

1/2 cup fine dry breadcrumbs 

4 large eggs, beaten 

1 1/2 lbs of fresh mozzarella cheese, sliced into 1/4 inch rounds 

1 cup grated high quality Parmesan cheese 

1 packed cup fresh basil leaves 

Directions: 

1. Cut eggplants lengthwise into 1/4 inch slices. Arrange one layer in the bottom of a large 

colander and sprinkle evenly with salt. Repeat with remaining eggplant, salting, until all 

eggplant is in the colander. Weigh down the slices with a couple of plates and let drain for 2 

hours. The purpose of this step is to have the eggplant release some of its moisture before 

cooking. 

2. While the eggplant is draining, prepare tomato sauce. Combine tomatoes, garlic and 1/3 

cup olive oil in a food processor. Season with salt and pepper to tasted and set aside. 

3. When eggplant has drained, press down on it to remove excess water, wipe off the excess 

salt, and lay the slices out on paper towels to remove all the moisture. In a wide, shallow 

bowl, combine flour and breadcrumbs. Mix well. Pour beaten eggs into another wide 

shallow bowl. Place a large, deep skillet over medium heat, and pour in a half inch of olive 

oil. When oil is shimmering, dredge the eggplant slices first in the flour mixture, then in the 

beaten egg. Working in batches, slide coated eggplant into hot oil and fry until golden brown 

on both sides, turning once. Drain on paper towels. 



4. Preheat the oven to 350°F. In the bottom of a 10×15 inch glass baking dish, spread 1 cup 

of tomato sauce. Top with one third of the eggplant slices. Top eggplant with half of the 

mozzarella slices. Sprinkle with one third of the Parmesan and half of the basil leaves. 

5. Make a second layer of eggplant slices, topped by 1 cup of sauce, remaining mozzarella, 

half the remaining Parmesan, and all of the remaining basil. Add remaining eggplant, and 

top with the remaining tomato sauce and Parmesan. 

6. Bake until cheese has melted and the top is slightly brown, about 30 minutes. Allow to 

rest at room temperature for about 10 minutes before serving. 

+++ 

Eggplant Burgers 

From Allrecipes.com 

Ingredients: 

1 eggplant, peeled and sliced into 3/4 inch rounds 

1 tablespoon margarine 

6 slices Monterey Jack cheese 

6 hamburger buns, split 

6 leaves lettuce 

6 slices tomato 

1/2 onion, sliced 

1/2 cup dill pickle slices 

1 (20 ounce) bottle ketchup 

3 tablespoons mayonnaise 

2 tablespoons prepared yellow mustard 

Directions: 

Place the eggplant slices on a plate, and cook in the microwave for about 5 minutes, or until 

the centers are cooked. 



Melt margarine in a large skillet over medium-high heat. Fry eggplant slices until lightly 

toasted on each side, and place one slice of cheese onto each one. Cook until cheese has 

melted, and remove from the skillet. 

Place eggplant on hamburger buns, and allow each person to top with lettuce, tomato, 

onion, and pickles, and dress with ketchup, mayonnaise and mustard. 

+++ 

Grilled Cabbage 

From allrecipes.com 

Ingredients: 

1 large head cabbage, cored and cut into 8 wedges 

8 teaspoons butter 

1/4 cup water 

1/2 teaspoon garlic powder, or to taste 

1/2 teaspoon seasoned salt, or to taste 

ground black pepper to taste 

Directions: 

Preheat an outdoor grill for medium-high heat and lightly oil grate. 

Arrange the cabbage wedges into the bottom of a large metal baking dish. Pour the water 

into the dish. Place a teaspoon of butter on each cabbage wedge. Season liberally with garlic 

powder, seasoned salt, and pepper. Cover the dish with aluminum foil. 

Place the dish on the preheated grill; cook until cabbage is tender, about 30 minutes. 
 


