
Eggplant Parmesan With Grill-Roasted Tomato Sauce

Makes: 4 servings

Time:40 to 50 minutes

This recipe is so easy and fast you’ll never go back to breading and frying. The sauce is nothing more than

chopped grill-roasted cherry tomatoes — all the seasoning they need is a little salt to heighten their

natural flavor, concentrated as they gently hiss over a hot fire.

Ingredients

● 5 tablespoons olive oil

● 2 eggplants, ¾ to 1 pound each

● 2 tablespoons balsamic vinegar

● Salt and pepper

● 6 cups cherry or grape tomatoes

● 1 cup parmesan cheese, grated

● About 1 cup fresh basil leaves

● 8 ounces thinly sliced mozzarella

Instructions

1.Start the coals or heat a gas grill for medium-high direct cooking. Make sure the grates are clean.

2.Peel the eggplant if you like, and cut each lengthwise into 4 slices no more than ¾ inch thick each.

Whisk 4 tablespoons of the oil and the vinegar together with some salt and pepper in a small bowl.

Brush the eggplant slices with the oil mixture on both sides. Put them on a baking sheet until you’re

ready to grill them.

3.Toss the tomatoes with the remaining tablespoon of oil and either skewer them or put them in a

perforated grill pan and spread them into a single layer.

4.Put the tomatoes on the grill, directly over the fire. Close the lid and cook, turning the skewers or

shaking the pan several times, until they start to look wrinkled and get charred in places, 5 to 8 minutes

total. Don’t let them cook too long; they should be saucy when you cut them up. Transfer the tomatoes

to a bowl.

5. Put the eggplant on the grill directly over the fire. Close the lid and cook until the slices are browned

and tender, 5 to 8 minutes per side.



6. While the eggplant is cooking, chop the tomatoes by hand on a cutting board or in the bowl with an

immersion blender, leaving the sauce somewhat chunky. If you chopped by hand, transfer the tomatoes

and any juices back to the bowl. Sprinkle the sauce with salt and pepper; taste and adjust the seasoning.

7. As the eggplant is ready, transfer the slices to a platter. Top each slice with 2 tablespoons parmesan, a

layer of basil leaves, and a layer of mozzarella. Return the slices to direct heat, close the lid, and cook

until the mozzarella melts, 4 to 5 minutes. Return the eggplant to the platter. Reheat the tomato sauce if

you like, top the eggplant with the sauce, and serve.

— Recipe from How to Grill Everything

https://bookshop.org/books/how-to-grill-everything-simple-recipes-for-great-flame-cooked-food/9780544790308

