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Eggplant Parmigiana
Ingredients

For those of you who aren’t so inclined to make your own ingredients a la Francesca (that’s another story), buy seasoned Italian bread crumbs and pre-packaged grated cheese in the dairy section.  BUT there is no substitute for homemade sauce.  Moreover, how much tomato sauce to use is not an exact science.  It’s all done by look.  My guess is that I use 5 cups of tomato sauce in the pan for four layers of eggplant.  Links are provided to the recipes for bread crumbs and tomato sauce.  

Olive oil (about 2 tbl.)

Cheeses – Grated Romano or Italian Combination – Romano, Asiago, Parmesan.  At least two cups.

Eggplant – 3 medium sized (too large = too seedy) peeled and sliced into 1/4" slices
Double recipe of Tomato Sauce

Tomato Sauce – Fransfavs
1 Egg (you may possibly need a second egg if you run out of beaten egg for dipping the eggplant).

Italian Bread Crumbs 

Italian Bread Crumbs – Fransfavs
Directions
1. Break an egg and beat in a bowl.  (You may need a second egg before you're through.)

2. Pour a couple of cups of bread crumbs on a plate and replenish as needed.

3. Dip eggplant pieces into egg, then bread crumbs, and immediately put into pan with olive oil heated to medium.  Fill pan with these pieces but don't overcrowd.
4. Cook about 3 to 4 minutes per side. You will need to refresh pan with olive oil.  As you continue frying, you may have to turn the heat down to medium low if the eggplant browns overly fast.

5. Stack the cooked eggplant on a plate and cook all eggplant pieces in this manner.
6. In a large stainless steel roasting pan (approx. 10”x14”), pour some sauce and spread across to wet the bottom.
7. Put a layer of eggplant across the bottom.
8. Cover the layer with roughly the same (wetting) amount of sauce.
9. Sprinkle cheese across the layer.
10. Repeat layers until all of the eggplant is deployed.  (I ended up with four layers of eggplant.)

11. Cover the roasting pan with aluminum foil being careful to not touch the foil to the sauce.
12. Place in a preheated (350o F) oven for 20 minutes or so.
13. Remove foil and bake for another 10 minutes.
14. Let stand for 15 minutes before serving.
Serve with your favorite pasta (we prefer vermicelli), extra tomato sauce, meatballs, Italian sausage, or other meat of choice.  

A frantastic original
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