
Summery eggplant parmigiana 

for an 8x8 baking dish 

1 or 2 purple eggplants totaling 1.5 pound in weight 
salt as needed 
1.5 pound large overripe tomatoes 
1/2 small yellow onion 
12 to 15 basil leaves 
1/4 cup olive oil 
pepper to taste 
1/3 cup shredded scamorza (aged mozzarella) 
5 tablespoons grated parmigiano 
Place a small pot of water to boil. Fill a bowl with iced water. 

Line a sheet pan with paper towels. Slice the eggplant in 1/2” slices, sprinkle them with salt on both sides 
and line them over the paper towels. Cover with more paper towels or parchment paper and weigh down 
with another sheet pan to abet releasing any bitterness they may hold. 

Using the tip of a paring knife, superficially score the bottom of each tomato with an X. Dunk them in the 
boiling water for 60 to 90 seconds depending on their size. Drain them and plunge them in the ice bath. The 
shock will rapidly cool the tomatoes and help the skin loosen from the flesh. Peel, seed and cut them in 
small chunks. 

Slice the onion paper-thin.  

Stack the basil leaves, roll them lengthwise as you would a joint and slice them into thin ribbons. 

Combine the onion, 2 tablespoons of olive oil, 2 tablespoons of water and 1/3 of the basil in a sauté pan. 
Turn the heat to medium and sprinkle with salt to taste. Sauté until the onion is translucent and is softening 
then add the tomatoes. Cook rapidly for 15 to 20 minutes. The resulting sauce should be bright in color and 
flavor, slightly chunky and loose but not watery. Adjust salt and pepper and set aside. 

While the sauce is cooking, dry the eggplant well with a paper towel on both sides. Brush with olive oil and 
griddle, grill or bake at 325˚F until soft. It should take 10 to 12 minutes and you will need to turn them over 
halfway through cooking. 

Heat the oven to 350˚F. 

Count your eggplant slices and divide them into four even-numbered stacks. Brush the bottom of the 
baking dish with olive oil and sprinkle it with salt. Take the first stack of eggplant slices and create a 
slightly overlapping layer of eggplant on the bottom of the baking dish. Spread 1/4 of the tomato sauce over 
them. Follow with 1/3 of the scamorza, 1 tablespoon of parmigiano and 1/4 of the basil. Repeat in the same 
order twice more. 

Note that the layers should not be pressed, rather just gently rested on each other. 

Place the last layer of eggplant, top with the remaining sauce and dust with the last of the parmigiano. Bake 
for about 15 minutes, just enough to heat the layers all the way through and melt the scamorza. 

Let settle for 5 to 10 minutes. Garnish with the last of the basil and bring to the table.  

	


