
YIELD: 4 - 6 servings 

TIME: About 2 hours 

INGREDIENTS:
FOR THE EGGPLANT:
• 2 large eggplants (about 2 1/4 pounds), cut into 1/2-inch-thick round slices 
• Kosher salt for seasoning, plus 1 tablespoon reserved 
• 5 cups breadcrumbs 
• 1 tablespoon dried oregano 
• 1 tablespoon dried thyme 
• Freshly ground black pepper 
• Vegetable oil 
• All-purpose flour 
• 6 large eggs, beaten (more if needed)
•2 tablespoons whole milk 
• 1/4 cup extra-virgin olive oil, plus more to oil the baking sheets 
• 2/3 cup grated Parmesan cheese
• 1 pound fresh mozzarella cheese, sliced into ¼ thick slices
FOR THE MARINARA SAUCE: 
• 3 tablespoons extra-virgin olive oil 
• 1/2 medium onion, diced
• 5 cloves garlic, minced 
• 7 cups (2 x 28 ounce cans) whole peeled tomatoes (preferably San Marzano), diced 
• 2 sprigs fresh thyme 
• ½ cup fresh basil, chopped
• 1 tablespoon kosher salt 
• Freshly ground black pepper 

PREPARATION
1. Cut the eggplants into ½ inch thick slices and arrange on baking sheets. 
Sprinkle both sides of the eggplant rounds generously with kosher salt. Let the 
eggplant sit and release moisture for about 2 hours.

2. Pat the eggplant rounds dry with paper towels. 

3. Preheat the oven to 400 degrees °F.

4. In a large bowl, combine 1 1/2 teaspoons salt, breadcrumbs, oregano, thyme, 
and season with pepper. 

5. Put the flour in a bowl. In another bowl, combine the eggs and milk. Working 
one at a time, dredge the eggplant slices in the flour, then dip in the egg 
mixture, and then dredge in the breadcrumb Parmesan mixture. Shake off any 
excess breading and place the eggplant slices in an oiled baking sheet. Drizzle a 
little oil over the top of each of the rounds.

6. Fill a large skillet with the oil to a depth of about 1/2 inch. Heat the oil over 
medium heat to 400 degrees °F on a deep frying thermometer.

7. Working in batches, fry the eggplant slices, turning once, until golden brown, 
about 3 minutes. Transfer to a paper towel-lined baking sheet and season with 
salt to taste. 

8. To make the Marinara sauce, heat the oil in a medium saucepan over 
medium-high heat. Sauté the onion and garlic, stirring, until lightly browned, 
about 3 minutes – do not overcook. Add the tomatoes, thyme and basil, and 
bring to a boil. Lower the heat and simmer, covered, for 10 minutes.

9. Remove the thyme sprigs. Season with salt and pepper to taste. Marinara 
sauce will keep in the refrigerator for up to 3 days, or freeze for up to 2 
months.

10. Brush a 9 x 13 inch baking dish with olive oil. Cover the bottom of the 
baking dish with 1/3 of the marinara sauce and layer half of the eggplant slices 
over the sauce. Cover the eggplant with another 1/3 of the sauce. Sprinkle half 
of the Parmesan and half of the mozzarella over the eggplant. Repeat with the 
remaining eggplant slices, sauce, Parmesan and mozzarella cheeses. Bake until 
the dish is beginning to brown, about 30 minutes. Serve immediately. 
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