SPICED ROASTED EGGPLANT
3
small Italian eggplants (1½ pounds)

½
cup olive oil

3
garlic cloves, finely grated

1
tablespoon ground cumin

¾
teaspoon kosher salt (such as Diamond Crystal)

¼
teaspoon crushed red pepper flakes

Heat the oven to 450 degrees and line a sheet pan with parchment paper.

Prepare eggplants by slicing off their tops and a fine layer of skin from their bottoms. Slice the eggplant into 1-inch-thick rounds and place on the lined pan.

Make your spice oil by combining the olive oil, garlic, cumin, salt and red-pepper flakes in a small bowl. Brush the spiced oil onto the faces of all the eggplant slices, then flip each one over and repeat on the second side.

Roast for 20 minutes, then use a spatula to flip over each round. Roast for another 10 to 20 minutes, or until soft, browned and crisp. If you’re looking for a little extra color, broil the eggplant, watching carefully, for about a minute.
This simple eggplant recipe yields soft and deliciously spiced rounds. Eat them as a side with meat or fish, or as a vegetable main, with seasoned yogurt and chopped herbs. Don’t be afraid to use your broiler for extra crispness at the end of roasting, and consider leftovers an excellent start for your favorite eggplant dishes, like moussaka or ratatouille.

SERVES: 4
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Eileen G.1 month ago

This sort of roasted eggplant is the basis for Alison Roman's "A Little Eggplant Parm" which is the BEST EGGPLANT parm in the world..so yummy. Her instructions for roasting are "take it there"...meaning get a really good brown on it. You'll never eat fried eggplant parm again!

Is this helpful? 310

Denis4 weeks ago

TThe oven is no place to spend the summer. Salt the EP for 30 minutes because it’s easier than heating to draw water out and less polluting too. Do all the above but treat the EP as a steak. A teaspoon of oil rubbed onto each side plus salt and pepper is a good start. Dress it with lemon or balsamic vinaigrette or sauce vert (herbs, oil, garlic, etc.

Is this helpful? 154

Bhaskar1 month ago

I have been making something similar to this recipe for about 30 years. It is one of the best ways of making wonderful tasting eggplant. There are a few changes I make. First use a double the salt and leave eggplant slices in a colander for 20 minutes to sweat. Wipe the slices carefully with paper towels. This will get rid of the extra salt. Use a third of the oil specified. Then broil for 5-6 minutes per side. It tastes better if you let it go a little longer, but that has the risk of burning.

Is this helpful? 137

DanoKid4 weeks ago

I endeavor never to fire up my oven and heat my house up during the summer, and have always had great success on the grill with this easy, fool-proof approach: Slice eggplant, drizzle with olive oil, salt and pepper. Grill. No salting and waiting, no hot house, no bitterness. What could be better! Typically I do the same with zucchini, red bell peppers and onions, and serve them together on a platter. Always delicious, and leftovers are handy to use in all sorts of dishes.

Is this helpful? 82

Steve M4 weeks ago

I've been roasting eggplant/aubergine/melanzane this way for years. One substitution: instead of salt, a tablespoon or two of soy sauce stirred into the spiced olive oil before brushing: a little umami kick to enhance the eggplant flavour. I usually skip the garlic, which can turn bitter at oven temperatures.

Is this helpful? 79

Srini in NH4 weeks ago

Salting the eggplant slices and letting them sweat draws out the moisture and shortens the cooking time. I use the convection bake setting in my oven at 400F, roast for 15 minutes, flip the slices and then another 15 minutes. My mother's "roast powder" mix is the perfect seasoning - very similar to south India sambar powder.

Is this helpful? 66

Jane3 weeks ago

Alternatively, coat the eggplant slices with white miso thinned with a bit of mirin and roast. Sweet, salty, umami.

Is this helpful? 63

Kevin3 weeks ago

I’m always baffled by the fuss to salt and drain eggplant. I slice it about half to even 1-inch thick, coat it olive oil (don’t use any other kind of oil), and salt. Flip the eggplant during roasting and add more olive oil if needed. Always generously roast it. Best served warm. I love it as a burger substitute in a bun either lettuce, tomato, a slather of pesto, slab of Edam cheese, all tucked inside toasted ciabatta.

Is this helpful? 33

Rebecs4 weeks ago

I followed the recipe and took others’ advice to microwave for 2 mins. Then mixed with olive oil and spices and began to roast. At the 20 mins mark, they didn’t look so appealing. So I mixed this from another recipe on this site. At the 30 mins mark I poured this over and roasted another 5 mins. OMG so good. 3tablespoons low-sodium soy sauce, 2tablespoons light brown sugar,1tablespoon rice wine vinegar,½ to 1teaspoon red-pepper flakes.Great cold. Great hot. I have chopped and added tomatoes.

Is this helpful? 30

Marita T4 weeks ago

I was looking for something quick and easy to use eggplants we had from the garden. I used less red pepper flakes as we prefer more mildly spiced foods. 20 minutes on each side would have been too much- I cooked them for 20 minutes and then another 12 after turning. The meat of the eggplant was soft and tasty. We added a little parmasan. The skins were very tough, requiring effort to cut, and I chose to discard much of the skins as they were too tough to chew. Might try peeling next time.

Is this helpful? 26

MK Owens4 weeks ago

My parchment paper didn't burn @ 450 F - and the rounds were lovely made just as described except that my convection oven runs hot/fast so I cooked them for 15 mins, turned, 10 minutes. Perfect, brown, crisp, delicious.

Is this helpful? 25

Mark N.3 weeks ago

I always "stripe" my eggplant before cooking, by using a peeler to alternate peeled and skin stripes lengthwise. Removes some bitterness, males it easier to chew and looks nice

Is this helpful? 23

Barbara Olson3 weeks ago

I do something similar and cook in the air fryer for about 10 minutes - delicious and no hot kitchen.

Is this helpful? 19

Julie Buckley3 weeks ago

Just a time saving tip for consideration. I put the sliced eggplant in a bowl and mixed it into the dressing using my hands. This was so much quicker and I was able to use up every drop. And, it doesn’t hurt that olive oil is good for your hands, and comes right off with dishwashing liquid when you finish.

Is this helpful? 19

JanetPgh3 weeks ago

Eggplant on the grill is wonderful. Peel the eggplant with a vegetable peeler and slice it lengthwise into ¼” slabs. Then brush or spray with olive oil and sprinkle with kosher salt. (I never pre-salt in a colander) Be sure to oil a heated grill. Grill about 5 minutes per side and experiment with turning the planks to make crossed grill marks, which you can’t do in the oven. I also use this technique with zucchini. The planks work well in baked parm dishes or serve plain or add lemon.

