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Baked aubergine with parmesan (Side dishes) 

 

  
Preparation  

Make the tomato sauce first: fry the garlic with the oil, then pour the tomato passata
and, when half cooked, add the basil leaves. Cut the aubergine lengthwise into not-too-
thin slices without removing the skin. Soak the aubergine slices in milk for 15 minutes
(this will remove any bitterness). Dry the slices with a clean, white teal towel, pressing
down on each. Fry the aubergines in plenty of olive oil until they are golden brown (be
generous with the oil because they absorb a lot). Place them on kitchen paper and pat
dry with more paper, to dry them of as much oil as possible. Repeat this drying
procedure 4 or 5 times, until the aubergine stops releasing oil. Pour a layer of sauce
into a baking dish, then a layer of aubergine, and then another of sauce. Add a few
slices of mozzarella and parmesan cheese. Make further layers of aubergine, tomato
sauce, mozzarella and parmesan in this order until all ingredients are used. Finish with
a layer of sauce and plenty of parmesan. Preheat the oven to 180°C and cook for half
an hour.  

Tips  

To prepare the best ‘parmigiana’, you should buy top quality, large aubergines, oval,
shiny and light purple; they should not prove neither too hard nor too soft to the touch.  

Trivia  

The first recipe for baked aubergine with parmesan seems to have been written in ‘Il
cuoco galante’ by Vincenzo Corrado, an author originally from Puglia but who was in
service with various Neapolitan families.  

Information  

Preparation 120 minutes
Total Time 30 minutes
Serves X Serves 3 persons
Level of difficulty  Difficult

   
Ingredients  

Aubergine (2 long and fairly large
aubergines)

Passata 700 grams

Mozzarella cheese 300 grams (Made
from buffalo milk)

Garlic 1 clove

Basil
Parmesan 70 grams

Milk 200 millilitres

Extra virgin olive oil
Salt

Powered by TCPDF (www.tcpdf.org)

https://myitalian.recipes/recipe/baked-aubergine-with-parmesan
https://shop.laterradipuglia.it/en
https://shop.laterradipuglia.it/en
http://www.tcpdf.org

