EGGPLANT PASTA WITH ANCHOVY BREAD CRUMBS AND CAPERS
1½
pounds eggplant, cut into 1-inch cubes (about 8 cups)


Salt and freshly ground black pepper

½
pound short pasta, such as shells or orecchiette

½
cup plus 2 tablespoons extra-virgin olive oil, plus more for drizzling and as needed

12
anchovies, coarsely chopped

8
garlic cloves, 3 grated or finely minced, 5 thinly sliced

1
cup coarse dry bread crumbs, either panko or homemade

¼
teaspoon red-pepper flakes, plus more for serving

1
cup cherry tomatoes, halved or quartered if large

2
tablespoons capers, drained

1
cup torn fresh basil or parsley

1
lemon, zested and halved

Place eggplant in a bowl and sprinkle all over with salt; set aside.

In a pot of well-salted water, cook pasta according to the package directions until about 1 minute shy of al dente. Drain well, reserving some of the pasta water (about ? cup is plenty). Lightly drizzle pasta with olive oil to prevent from sticking together.

Meanwhile, in a large skillet over medium-high heat, warm ¼ cup olive oil. Stir in about a quarter of the chopped anchovies and all of the grated garlic. Cook, stirring, until fragrant, about 1 minute. Stir in bread crumbs and sauté until golden, 2 to 3 minutes. Season with a few grinds of black pepper and a pinch of salt. Scrape into a small bowl and set aside.

Wipe out skillet (no need to wash it). Add ¼ cup olive oil and put it back over medium-high heat until oil thins out in the pan. Add enough eggplant to fit in one layer without overlapping. Without moving them around too much, cook eggplant until brown on one side, 3 to 5 minutes. Stir and let them cook on the other side until browned and thoroughly soft, 3 to 7 minutes more. Use a slotted spoon to transfer eggplant to a large bowl. Repeat with remaining eggplant, adding more oil to the pan as needed.

Add remaining 2 tablespoons of oil to the skillet and stir in remaining anchovies, the sliced garlic and red-pepper flakes. Cook over medium heat until garlic is pale gold at the edges (don’t let the garlic turn brown), 1 to 3 minutes.

Stir in tomatoes and capers. Cook until tomatoes just begin to soften, 3 to 5 minutes. Add eggplant, pasta and ¼ cup pasta water. Toss well, adding more pasta water if the mixture looks dry.

Stir in basil and lemon zest. Squeeze half a lemon all over the pasta and toss. Taste and add more red-pepper flakes, salt or lemon juice to taste. Generously sprinkle bread crumbs on top of pasta and serve hot, warm or at room temperature.
In this colorful dish, there’s as much of the eggplant and tomato topping as there is pasta. They’re all tossed together with loads of garlicky, anchovy-imbued breadcrumbs and a hit of fresh basil or parsley. Serve it with a big salad of crisp lettuces for crunch. It’s a dish that’s good hot, warm or at room temperature, so you can make this recipe a little ahead of time if that works best for your kitchen flow.

SERVES: 3-4









Melissa Clark

Susan1 year ago

Cooking the eggplant and tomatoes on a sheet pan in the oven means you can use less oil and add a wonderful roasted flavor.

Is this helpful? 90

Fran Mazzara1 year ago

A regular, a favorite...however we toast the breadcrumbs in the pan at the end, allowing them to absorb the flavors of all the ingrediants we just cooked in that pan. Adds an extra special touch, and taste, to the breadcrumbs.

Is this helpful? 37

Donna D1 year ago

I haven't tried it, but was thinking finely chopped kalamata olives might work; my daughter is vegan, so I'm always thinking alternatives...

Is this helpful? 18

AB1 year ago

Looks like it's not peeled in the photo. I find that if you leave the peel on the eggplant doesn't collapse and turn to mush the way it does when you peel it.

Is this helpful? 7

Mattb1 year ago

Recipes which call for anchovies without specifying are the worst. There are canned anchovies of 20 types, salt-packed anchovies by the ounce at the counter, fresh anchovies at the fish market, marinated anchovies, and more. I'd use, only because I regularly make pasta dishes with these, a can of olive-oil-packed anchovies, similar to how tuna is packed in oil, rather than the super-salty ones...but wonder if the comment below about someone finding it too salty is because of the unclear recipe.

Is this helpful? 6

Judi1 year ago

this was excellent flavor-wise. But it took a LONG time. Next time we will roast the eggplant and tomatoes as another reviewer suggested. But we will definitely do this again

Is this helpful? 5

Ana1 year ago

There is a Korean vegetarian seasoning called Yondu. It’s a good sub for fish sauce, so it might work well here. Lots of umami, all natural, no MSG or other additives. You can get it in Korean markets or on Amazon.

Is this helpful? 4

Paloaltogirl1 year ago

This was good but not spectacular, like glorified ratatouille. Too many outspoken flavors vying for dominance. I would, at least, omit the lemon zest, and simply make garlic crumbs, putting all of the anchovies in with the sliced garlic towards the end. Sometimes Clark’s recipes are needlessly complicated.

Is this helpful? 4

Erika1 year ago

Delicious! Easy to make and so much flavor. The crumbs are magical.

