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CHANGE THE WAY YOU COOK

NO-FRY NEAPOLITAN EGGPLANT
PARMESAN

6 TO 8 SERVINGS

1% hours
plus cooling

t the family-owned trattoria La Tavernetta Vittozzi in Naples, Anna Vittozzi taught us to make a lighter, brighter eggplant

A Parmesan that still was rich with cheese and tangy with tomato sauce. The secret? Skip the breading. Though the Vittozzi

version involved pan-frying eggplant, we found we could achieve similar results by roasting olive oil-brushed slices in the

oven. This easier, more hands-oft approach yields golden-brown, silky-textured eggplant, perfect for layering with a simple tomato
sauce and fresh basil, plus plenty of cheese. In addition to umami-packed Parmesan, the Vittozzis used smoked provolone, which

added a delicious depth and savoriness to the dish. Smoked mozzarella might be easier to find in the U.S., and it’s a fine stand-in, as is
scamorza cheese. If none of those are options, opt for low-moisture mozzarella cheese but avoid fresh mozzarella, which contains too

much water.

Don't peel off all of the skin from the eggplants. Remove the skin in interval strips so the eggplants looked
striped. The skin helps hold the flesh together, so if all of it is peeled away, the eggplant slices too easily fall

apart after cooking.
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INGREDIENTS

TABLESPOONS EXTRA-VIRGIN OLIVE OIL, DIVIDED

1-POUND GLOBE EGGPLANTS

KOSHER SALT AND GROUND BLACK PEPPER

MEDIUM YELLOW ONION, FINELY CHOPPED
28-0OUNCE CAN CRUSHED TOMATOES

TABLESPOONS SALTED BUTTER, CUT INTO 3 PIECES

OUNCES SMOKED PROVOLONE, SMOKED MOZZARELLA OR SMOKED SCAMORZA CHEESE,
SHREDDED (2 CUPS), DIVIDED

OUNCES PARMESAN CHEESE, FINELY GRATED (1 CUP), DIVIDED

CUP LIGHTLY PACKED FRESH BASIL, TORN
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DIRECTIONS

Heat the oven to 425°F with racks in the upper- and lower-middle positions. Brush 2 rimmed baking
sheets with 2 tablespoons oil each.

Remove half of the skin from each eggplant. To do this, using a vegetable peeler and working from top
to bottom, peel off strips of skin about 1 inch apart. Cut the eggplants crosswise into %-inch-thick
rounds, then arrange in a single layer on the prepared baking sheets, slightly overlapping.

Brush the eggplant with 2 tablespoons of the remaining oil, then sprinkle lightly with salt and pepper.
Roast until the slices are spottily browned, the edges are slightly crisped and the moisture has cooked
off, 35 to 40 minutes; halfway through, use a wide metal spatula to flip the slices, then switch the
positions of the baking sheets. Remove from the oven; leave the oven on.

Meanwhile, in a large saucepan over medium-low, heat the remaining 1 tablespoon oil until
shimmering. Add the onion and % teaspoon salt; cover and cook, stirring occasionally, until the onion is
translucent, 4 to 5 minutes. Stir in the tomatoes, butter, % teaspoon pepper and % cup water. Bring to a
simmer, then reduce to medium-low and cook, stirring occasionally, until the sauce is slightly
thickened, 15 to 20 minutes. Remove from the heat and cool for 15 minutes. Taste and season with salt
and pepper.

Measure 1 cup of the tomato sauce into a 9-by-13-inch baking dish and spread to cover the bottom.
Arrange one-third of the eggplant on top of the tomato sauce, overlapping the slices if needed, then
sprinkle evenly with 1 cup provolone, % cup Parmesan and about half of the basil. Spoon on another %
cup tomato sauce and spread evenly. Layer on half of the remaining eggplant, followed by the remaining
provolone, % cup of the remaining Parmesan and the remaining basil. Spoon on another % cup sauce
and layer on the remaining eggplant. Cover with the remaining sauce, spreading it evenly, then sprinkle
with the remaining Parmesan.

Bake on the lower rack until the edges are bubbling and the cheese is melted, 15 to 20 minutes. Cool for
about 10 minutes before serving.
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