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Mark and Marilyn’s Global Eggplant with Red Sauce 

Serves 4-6 

Ingredients 

 3 medium sized eggplants, about 2 ½ -3 pounds 
 4 tablespoons extra virgin olive oil + a bit to drizzle over the dish before baking 
 1¼ teaspoons salt, plus more to taste 
 Fresh black pepper to taste 
 1 large onion, chopped 
 2 tablespoons minced garlic (I love garlic-use less if you don’t) 
 2 28-ounce cans diced tomatoes, with their juice (I like Muir Glen fire roasted) 
 1 ⅓ cup fresh basil leaves (chiffonade) 
 1 ½ tsp granulated sugar 
 1 cup whole grain breadcrumbs 
 Optional: 1 cup fresh grated parmesan cheese for serving (pass along side) 

Instructions: 

Heat the oven to 450°F and place the racks with at least 4 inches between them. 

Cut the eggplant crosswise into ½-inch-thick slices and arrange them on two parchment lined 
baking sheets. 

Use two tablespoons of the oil to brush the top of each eggplant slice and sprinkle the slices 
with ½ teaspoon salt and some freshly ground black pepper. 

Roast the eggplant until the slices brown on the bottom and sides, 10 to 15 minutes; turn with 
tongs and cook the other side until the slices are crisp in places and golden, another five to ten 
minutes. At this point remove the baking sheets with the eggplant from the oven and lower the 
heat to 400ºF. 

Meanwhile, put two tablespoons of the oil in a large saucepan over medium heat. When it’s 
hot, add the onion, sprinkle with another ½ teaspoon of salt, and cook, stirring occasionally, 
three minutes. Add the garlic and stir for one minute. Add the canned tomatoes, cut basil and 
add sugar (always add a touch of sugar when making tomato sauce) and cook, stirring 
occasionally, until this thickens, 20 minutes. Taste and adjust the seasoning. I use my immersion 
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blender and smooth out the sauce by pulsing it with the hand blender. Remove two cups of 
tomato sauce and reserve for another time. 

Cover the bottom of a 9 by 13-inch baking dish with about ½ inch of the tomato sauce. Nestle a 
layer of eggplant into the sauce. Cover with a thin layer of tomato sauce and repeat a second 
layer until all the eggplant is used up 

Put a thin layer of tomato sauce on top of the dish. Sprinkle with the breadcrumbs, the 
remaining ½ teaspoon of salt and drizzle with more olive oil. 

Bake until the breadcrumbs are golden and the sauce has thickened, 15 to 20 minutes; let rest 
for 10 minutes before serving. Serve hot, warm, or at room temperature. I garnish each portion 
with a few whole basil leaves. 

If you aren’t serving with cheese, this is vegan. If you use gluten-free bread, it is gluten-free. If 
you make it my way, it is wonderful. 

This is SUCH an easy and hearty dish. I am thinking it would be good with some chopped 
mushrooms too, sauteed along with the onion if you want it even heartier. And it’s great to put 
some pasta on the bottom of the plate and top it with a portion of eggplant and tomato sauce - 
the noodles soak up the juice. 

 


