
This recipe was shared on the Sacred Cowburger blog. Feel free to share! 

Parmigiana di Melanzane 
 
Ingredients 

 eggplants, 2 large 

 olive oil, for sautéing  

 onion, 1 medium, chopped finely 

 carrot, 1 large, chopped finely 

 celery, 4-5 stalks, chopped finely  

 garlic, 5 large cloves 

 paprika  

 tomato paste, 2 tablespoons 

 salt  

 pepper  

 tomato passata, ~1 bottle (or ~2 cans of diced tomatoes) 

 red wine, ~1 cup 

 butter, ½ cup 

 flour, plain, ½ cup 

 milk, ~1½ cups 

 egg yolk, 1 

 mozzarella cheese, grated, 2-3 cups 

 parmesan cheese, grated, 1- 1½ cups 

 bocconcini1, 250 grams, sliced 

 basil leaves 

 

                                                 
1
 Bocconcini can be replaced with the paprika cheese mix described at step 5 to reduce the cost of the dish. The cheese 

sauce can be omitted if using bocconcini, but it needs one or the other. 



This recipe was shared on the Sacred Cowburger blog. Feel free to share! 

Method 

1. Prepare the eggplants by slicing them lengthways to a thickness of 5mm and laying them out on a 
rack. Sprinkle them liberally on both sides with salt, and every hour pat them dry, turn them over 
and sprinkle them with salt again. This should be done at least four times over a period of four 
hours.2 

2. Prepare the tomato sauce: In a medium saucepan, sauté finely diced onions, carrot and celery over 
medium-low heat until just beginning to brown. Add garlic and paprika, and raise the heat, then 
add more olive oil and tomato paste. When the tomato paste has begun to caramelise, add passata 
and red wine until it forms a thickish sauce with an intense tomato flavour3. Add salt and pepper to 
taste, and set aside to cool. 

3. Prepare the cheese sauce: In a small saucepan, melt butter, add flour and stir to form a thick paste. 
Cook this while stirring until the raw flour smell has declined. Slowly add milk, about a tablespoon 
at a time, until the sauce it liquid, but still very thick. Add egg yolk and stir quickly until combined, 
then add 1 cup of mozzarella and ¼ cup of parmesan cheese and stir gently while it melts. Add milk 
a little at a time until the sauce is pourable but just a little thick.4 

4. When the eggplant is dry and floppy (4-6 hours), brush them with olive oil and barbecue or fry 
them until golden. 

5. Put the remaining shredded mozzarella and parmesan into a bowl and add about a tablespoon of 
paprika and toss the spice through. 

6. Spread a little tomato sauce on the bottom of a baking dish (about the size you would use for 
lasagne or moussaka), then lay eggplant slices out to cover the bottom of the dish. Cover this layer 
with tomato sauce, then sprinkle some fresh basil leaves and slices of bocconcini over. Repeat until 
the eggplant is used up or the dish is full. 

7. Cover the top layer of eggplant with cheese sauce, then cover the cheese sauce with paprika 
cheese. 

8. At this stage, the dish can be stored in the fridge. If storing, it is best to use a glass or ceramic 
baking dish and cover with cling film. 

9. Bake in a medium oven for 45 minutes or until the cheese on top is a rich golden brown. 

10. Traditionally, this is served by removing layers of eggplant, but if the eggplant is soft enough, you 
can cut it in chunks like a lasagne, just don’t expect it to hold together like a lasagne! 

                                                 
2
 This process is mainly intended to draw out the moisture from the eggplants. Most of the salt should be removed with 

the towel you pat them dry with, but the remaining salt is also there to soften the bitterness of the eggplant. 
3
 It is possible to add some red lentils at this stage, as long as they have plenty of time to soften. They don’t adjust the 

flavour, but they increase the nutritional value of the meal. 
4
 The cheese sauce can be omitted if using bocconcini, but it needs one or the other. 


