Submitted by: Fr. Mike Sheehan
Eggplant Pecorino
SERVES 4 to 6 TIME 2 hours, plus 20 minutes cooling
WHY THIS RECIPE WORKS
For a slightly more restrained take on eggplant Parmesan that actually showcases the eggplant, we took
inspiration from our visit to La Campagna, a small Italian restaurant in Westlake, Ohio. At La Campagna
they serve a version of eggplant Parm that focuses on the savory, buttery, satisfying eggplant. Modest
amounts of cheese and sauce amplify the eggplant without obscuring it. For our version, we skipped the
bread crumbs, frying the eggplant in a thin flour and egg coating to create a light, fluffy exterior around
each eggplant slice rather than a thick, bready shell. We built four stacks of eggplant slices in a 13 by 9inch baking dish, with sauce and cheese in between each layer. To create a quick sauce that remained
bright with underpinnings of deep flavor, we sautéed onion, garlic, anchovies, red pepper flakes, and
oregano in butter and then briefly simmered them with a combination of canned crushed tomatoes and
diced tomatoes in their juice. Finishing the sauce with chopped basil added a fresh note, and stirring in a
tablespoon of olive oil added richness. Finally, we replaced the traditional Parmesan with Pecorino
Romano, which added a nutty, tangy flavor that paired beautifully with the soft, mild eggplant. Topping
our eggplant stacks with creamy shredded fontina and finishing them under the broiler gave them a
melty, browned, bubbly top.

GATHER YOUR INGREDIENTS
Sauce:
2 tablespoons unsalted butter
¼ cup finely chopped onion
3 garlic cloves, minced
2 anchovy fillets, rinsed and minced
¾ teaspoon table salt
¼ teaspoon red pepper flakes
¼ teaspoon dried oregano
1 (28-ounce) can crushed tomatoes
1 (14.5-ounce) can diced tomatoes

½ teaspoon sugar
¼ cup chopped fresh basil
1 tablespoon extra-virgin olive oil
Eggplant:
3 (10- to 16-ounce) eggplants
½ cup all-purpose flour
4 large eggs
1 cup extra-virgin olive oil, for frying
4 ounces Pecorino Romano cheese, grated (2
cups)
4 ounces fontina cheese, shredded (1 cup)

BEFORE YOU BEGIN
Do not use eggplants weighing more than 1 pound each or the slices won't fit in the baking
dish. Use a rasp-style grater to grate the Pecorino Romano; shred the fontina on the large holes
of a box grater. Depending on the size of your eggplants, you may not need to use all three to
get the 20 slices needed to assemble the casserole.

INSTRUCTIONS
1. For the sauce: Melt butter in medium saucepan over medium-low heat. Add onion, garlic, anchovies,
salt, pepper flakes, and oregano and cook until onion is softened, about 3 minutes. Stir in crushed
tomatoes, diced tomatoes and their juice, and sugar; increase heat to medium-high; and bring to
simmer. Reduce heat to medium-low and simmer until slightly thickened, about 10 minutes. Off heat,
stir in basil and oil. Season with salt and pepper to taste. Set aside. (Sauce can be refrigerated for up to
48 hours.)
2. For the eggplant: Cut stem end off eggplants and discard. Cut ¼-inch-thick slice from 1 long side of
each eggplant and discard. Using mandolin or slicing knife and starting on cut side, slice eggplants
lengthwise ¼ inch thick until you have 20 slices total (you may not need all 3 eggplants).
3. Place flour in shallow dish. Beat eggs in second shallow dish. Line baking sheet with triple layer of
paper towels. Heat oil in 12-inch skillet over medium heat to 350 degrees (to take temperature, tilt
skillet so oil pools on 1 side). Working with 3 or 4 slices at a time (depending on size of eggplant), dredge
eggplant in flour, shaking off excess; dip in egg, allowing excess to drip off; then place in hot oil. Fry until
lightly browned on both sides, about 1½ minutes per side. Transfer to prepared sheet. (As eggplant
slices cool, you can stack them to make room on sheet.)
4. Adjust oven rack 6 inches from broiler element and heat oven to 375 degrees. Spread 1 cup sauce in
bottom of broiler-safe 13 by 9-inch baking dish. Starting with largest slices of eggplant, place 4 eggplant
slices side by side over sauce in dish. Spread ½ cup sauce over eggplant, then sprinkle ½ cup Pecorino
over top. Repeat layering 3 times to make 4 stacks of 4 slices. Place remaining eggplant slices on top.
Spread remaining sauce over top layer of eggplant, then sprinkle with fontina.
5. Bake until bubbling around edges and center of casserole is hot, about 30 minutes. Broil until fontina
is lightly browned, 1 to 3 minutes. Let cool for 20 minutes. Serve.
6. To make ahead: Casserole can be assembled through step 4, without fontina, and refrigerated for up
to 24 hours. When ready to cook, cover with aluminum foil and bake for 20 minutes. Remove foil,
sprinkle with fontina, and continue to bake as directed in step 5.

