Idiot’s Kitchen Recipe – Baked Eggplant Parmesan
Recipe from idiotskitchen.com – Adapted from Jamie Oliver

Ingredients:
2-3 medium sized eggplants, cut into rounds ½ inch thick
2 Tablespoons olive oil + extra for brushing eggplant
1 large onion, finely chopped
2-3 cloves garlic, finely chopped
1 (28 oz.) can whole Italian plum tomatoes
2 teaspoons dried oregano
Pinch red pepper flakes (optional)
½ cup fresh basil leaves (or more!)
1 Tablespoon Red Wine Vinegar
¼ cup Red Wine (optional)
2 Tablespoons tomato paste (needed if you add the wine, otherwise optional)
16 oz. fresh mozzarella cheese
½ cup Pecorino Romano cheese, grated
1/3 cup dried bread crumbs (gluten free, homemade, or store bought)
Salt & Pepper
Preheat the oven to 450 degrees.
Slice the eggplants into rounds about ½ inch thick and place them in one layer (not overlapping)
on two baking sheets. Brush the top & bottom lightly with olive oil and bake 10 minutes until the
BOTTOM side is golden brown. Once the bottom is brown, turn on the broiler for 1-2 minutes to
brown the tops. Remove from the oven and turn the heat down to 375 degrees.
Heat 2 Tablespoons of olive oil in a large saucepan over medium heat. Add 1 chopped onion and
sauté until tender but not browned, about 5 minutes. Add 2-3 cloves of chopped garlic and sauté
1-2 minutes more.
Open 1 (28 oz.) can of Italian plum tomatoes and use the lid or your hand to pour the liquid off
the tomatoes and into the pot. Remove the remaining tomatoes from the can one at a time and
squeeze them with your hand to break them apart. Squeeze all of the tomatoes into the sauce.

Season with 2 teaspoons dried oregano and salt & pepper to taste. Bring the sauce to a boil, then
reduce the heat to low, cover with a lid and simmer for 15-20 minutes.
Once the sauce has cooked and thickened, remove it from the heat and add 1 Tablespoon red
wine vinegar. I also added ¼ cup of red wine (optional) and 2 Tablespoons tomato paste to give
the sauce more flavor. For a little spice, you can add a pinch of red pepper flakes too.
Chop at least ½ cup of fresh basil leaves and add them to the sauce. Taste the sauce and adjust
the seasonings of salt & pepper as needed. Spoon a thin layer of sauce in the bottom of a baking
dish with high sides.
Add a layer of eggplant circles and sprinkle with about ¼ cup of Romano or parmesan cheese.
Add another layer of sauce and tear up 1/3 of the fresh mozzarella on top. Continue adding layers
of eggplant, sauce, Romano, and mozzarella until you have used up all of your ingredients. Try
to end with a layer of sauce on the top. Sprinkle with 1/3 cup of dried bread crumbs.
Bake at 375° for 45 minutes until bubbly and golden brown. Let the Baked Eggplant Parmesan
rest for 5-10 minutes to set up before serving.
Makes 6 servings and is great leftover.
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