
Tembi Locke’s Eggplant Parmigiana 

Ingredients 

4 to 5 medium to large eggplants, cut in 1/2-inch-thick rounds

Coarse sea salt

1 cup extra-virgin olive oil

Freshly ground black pepper

2 cloves garlic, chopped

1 teaspoon Sicilian dried oregano

6 cups quality tomato sauce (see recipe for Salsa Pronta)

1/3 cup pecorino or parmigiano cheese, finely grated

1 bunch of basil, stems removed and chopped


Directions 

Preheat the oven to 375° F.


Place the eggplant rounds in a large bowl. Liberally sprinkle salt all over them and allow them 
to sit in the bowl to release the excess water from the eggplant. After 45 minutes to 1 hour, 
drain the water from the bowl. Drizzle with olive oil, coating each slice, then season with the 
black pepper, garlic, and oregano.


Grill each round 1 to 2 minutes on each side. Set aside.


Heat the tomato sauce on medium-high flame.


Drizzle the bottom of a large ceramic or glass baking dish with olive oil and cover it with 1 cup 
of tomato sauce. Line the bottom of the baking dish with a layer of eggplant. Spoon tomato 
sauce on top of the eggplant. Add grated cheese and basil leaves. Then repeat with another 
layer of eggplant. Coat with another layer of sauce, cheese, and basil. Bake until the cheese 
has melted and the sauce is bubbling, about 30 minutes.


Serves 4 to 6.  
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