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EGGPLANT PARMIGIANO 

Select eggplants that are heavy for their size, with taut, shiny skins, fresh green caps/stems and no soft 
spots, cuts or bruises. Peak season is midsummer to mid-autumn.  Medium eggplants are choice as they 
are the youngest. Store unwrapped in a cool place or in a perforated bag in the vegetable compartment of 
the refrigerator. 

1 recipe Nana's Tomato Sauce (attached) or fresh ripe tomatoes 

3 medium eggplants (1lb. each) 

1/2 Cup all-purpose flour 

Olive oil for frying 

Fresh basil leaves 

2 large Balls of scamorza or fresh mozzarella (drained very well).... sliced or grated (approx. 3 cups) 

1 1/2 C grated Parmigiano 

10/12 slices of prosciutto (optional) 

For the Eggplant: 

Peel and cut eggplant into 1/2 inch slices.  Dredge eggplant slices in the flour and shake off the excess. 
Heat the olive oil in a large skillet until shimmering. Add the eggplant and cook in batches over med/high 
heat on each side until GOLDEN in color. Drain on absorbent paper. Season with salt and pepper. Pre-
heat the oven to 400/450 F. Arrange rack in upper third of oven. 
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Assembly: 

Assemble the eggplant Parmigiano either in individual serving dishes or 17 x 11 inch baking pan as 
follows: 

Layer of tomato sauce on bottom 

Fried eggplant slices in a single layer, slightly overlapping 

Sliced prosciutto (optional) 

Basil leaves 

Mozzarella (sliced or grated) 

Sprinkle of grated Parmigiano 

Repeat the process 2 more times, finishing with a sprinkle of Parmigiano. 

Bake until the cheese is melted and bubbling.... about 15/20 minutes for an individual serving and a little 
longer if making it in the larger pan. Always serve warm. 

4 Entrée portions or 6 healthy appetizer portions 

 
 
 
 
 
 
 
 
 


