EGGPLANT PARMESAN PASTA
½
cup extra-virgin olive oil

¾
cup panko bread crumbs


Kosher salt and black pepper

½
cup finely chopped yellow onion (from 1 small onion)

3
garlic cloves, minced

1½
pounds eggplant, peeled and cut into ½-inch cubes (8 cups)

2
tablespoons tomato paste

1
(28-ounce) can whole tomatoes, crushed with your hands in a bowl

1
basil sprig, plus ? cup coarsely chopped basil leaves

¼
teaspoon dried oregano

1
pound short pasta, such as mezze rigatoni, fusilli or shells

2
tablespoons freshly grated Parmigiano-Reggiano

8
ounces fresh mozzarella, thinly sliced and at room temperature

In a high-sided large (12-inch) skillet with a lid, heat 2 tablespoons of the oil over medium. Add panko, season with salt and pepper, and cook, stirring constantly, until golden and crispy, about 2 minutes. Transfer to a plate. Set a large pot of salted water to boil.

Wipe out the skillet and heat 2 tablespoons of the oil over medium. Add onion and cook, stirring occasionally, until softened, about 2 minutes. Stir in garlic until fragrant, 30 seconds. Add eggplant and drizzle over the remaining ¼ cup oil. Season with salt and pepper, and cook, stirring occasionally, until eggplant is softened, about 8 minutes. Add in tomato paste and stir constantly until lightly caramelized on the bottom of the skillet, about 2 minutes. Add crushed tomatoes, basil sprig, oregano and 1½ cups of water, and bring to a simmer over medium-high heat.

Cover the skillet and reduce heat to medium. Cook, stirring occasionally and smashing some of the eggplant, until the eggplant is very tender and the sauce is thickened, about 15 minutes. Discard the basil sprig.

Meanwhile, in the large pot of water, cook pasta according to package instructions until al dente. Reserve ½ cup of pasta water and drain.

Add cooked pasta, reserved pasta water and the eggplant sauce to the large pasta cooking pot, and cook over medium heat, stirring, until sauce thickens and coats the pasta, 2 to 3 minutes. Stir in ¼ cup of the chopped basil.

Add Parmesan to the panko and mix well. Divide the pasta in bowls and top each with some of the mozzarella. Sprinkle over cheesy bread crumbs, and garnish with the remaining basil.
The unassuming eggplant is the star of this comforting weeknight pasta that manages to capture the flavors of traditional eggplant Parmigiana without the fuss of frying, layering and baking. Cubed eggplant is browned with onion and garlic until golden, then simmered in a quick pantry-friendly tomato sauce until meltingly tender. Mezze rigatoni, fusilli and shells all do great jobs of capturing the thick sauce. The pasta is finished with slivers of fresh mozzarella that soften and offer cool, creamy bites, and a final sprinkling of a Parmesan bread-crumb topping offers familiar moments of crunch to contrast the creamy sauce.

SERVERS: 4









 Kay Chun

GregBPortland2 years ago

Frying eggplant on the stove absorbs too much olive oil. Lidia Bastianich salts the cubed eggplant and lets it drain. It's the only way to get the bitterness. Once it is dried on paper towels, she tosses it with far less olive oil and roasts it in the oven. The eggplant that emerges is less oily, doesn't break down as fast as on top of the stove, and has a lovely flavor with the pasta and cheese. A little more work, but a big payoff in terms of texture and taste.

Is this helpful? 683

Dave2 years ago

add a healthy amount of anchovy paste (I like Cento best) thank me later

Is this helpful? 294

DW in Chapel Hill2 years ago

Kept looking at the recipe to see if I was missing something as tasted bland even toward the end. Could do with more of most everything except tomato and eggplant. More onion, garlic, oregano, and bunch of salt next time.

Is this helpful? 246

sue2 years ago

I'd recommend making the pasta and sauce as listed (be sure to add plenty of salt to eggplant mixture), but don't cook the breadcrumbs in oil. Put the eggplant/pasta mix in baking pan, put breadcrumbs, parm, and mozzarella on top and bake. Otherwise, this was bland, and the oiled breadcrumbs did not taste good.

Is this helpful? 152

Mary2 years ago

I roast eggplant (diced) with salt and olive oil in the oven at 425 for about 15 to 20 minutes instead of pan frying until tender (so it isn't oily or mushy.) Adding diced red bell pepper and zucchini would add flavor. I would skip frying the panko as well as suggested below.

Is this helpful? 134

Mel2 years ago

I have made a variation of this for years. To give it more punch, I add anchovies (or paste) to the olive oil, and I throw in Kalamata olives and some capers toward the end. It is one of our favorite pasta dishes.

Is this helpful? 131

Taarheel2 years ago

I frequently make something like this, but include zucchini and bell pepper along with the eggplant, and some red wine, and call it "ratatouille". Also works well with goat cheese instead of the fresh mozzarella. It's important to make sure the eggplant is really soft before you start adding in other ingredients, especially the tomatoes. Otherwise the eggplant will never cook properly and will be bitter. This is a great vegetarian substitute for traditional Bolognese pasta sauce.

Is this helpful? 117

Hillaryn2 years ago

Almost every week I roast separate pans of eggplant, tomatoes (usually cherry unless it’s the height of the season) plus zucchini and various sweet peppers. I season each separately-sometimes Italianish often Middle eastern (baharat or ras al hanut). Roasting cuts way down on the amount of oil. Later I throw it all into a pot on the stove and simmer till the flavors meld. I use it for whatever I come up with for dinner-chicken or pasta, parm or feta, hot spices or warm. Makes great shakshuka.

Is this helpful? 110

Jan2 years ago

I give up- what is CRP??

Is this helpful? 65

Tim2 years ago

I agree with GregB that it isn't necessary to use so much oil in cooking the eggplant. I used the Cook's Illustrated method of par-cooking the cubes (see https://www.cooksillustrated.com/articles/1810-10-unexpected-ways-to-use-your-microwave. ) After this, proceed with cooking in much less oil. The eggplant will not turn to mush. Also, the suggestions about adding more flavoring (anchovy, garlic, oregano, etc.) is good, unless using a well seasoned homemade tomato sauce.

Is this helpful? 61

Burton, in Washington DC2 years ago

I made some tweaks: sweated the cubed eggplant with salt and dried them with paper towel, then mixed the cubes in a bowl with some drizzled olive oil, Italian spices, and Italian bread crumbs. Baked on oven pan at 400 degrees, turning once, until nicely done. Then put in an oven dish and mixed in al-dente pasta, tomato sauce from a jar and grated mozzarella cheese, sprinkling grated parmesan on top. Baked the casserole before putting it under the broiler. Voila. Delicious.

Is this helpful? 51

Anjali2 years ago

Add a little sherry vinegar and red wine to the sauce. More garlic than called for.

Is this helpful? 35

2 years ago

This is a variation of Pasta Alla Norma

Is this helpful? 29

Gail2 years ago

Someone on this site suggested recently that the microwave is useful with eggplant, and may cut way down on oil or butter. I’ve been zapping eggplant, sliced or however, for recipes where I’m not sure that baking or sautéing will cook it enough. Or when my time-planning is inadequate! 
