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When I was growing up , my mother would make this incredible
Italian baked stuffed eggplant. It was one of those dishes
that filled the house with the warm, familiar comforting
aromas of garlic, herbs and bubbling cheese. For her it wasn’t
just about creating a meal, it was about bringing the family
together.

I still remember standing on tiptoes to peek into the kitchen
watching her scoop out the eggplants with such precision that
even as a child somehow I knew she had done it many times
before. She always said the secret was in the balance of the
ingredients- the sweetness of the roasted eggplant, the
heartiness of the Italian sausage and the creaminess of the
cheese. It was a dish that transformed humble ingredients into
something delicious.

Today , I'm sharing my mother’s recipe with a few modern twist
of my own. This dish 1is my way of keeping those cherished
memories alive and sharing them with my own family — and now
with you.

Tips for an easier Italian baked
stuffed Eggplant recipe

1. Use small eggplant: Opt for baby eggplant or smaller
globe eggplants. They require less scooping and cook
faster.
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2. Skip the Pre- salting: Modern eggplants are usually less
bitter, so you can skip salting them to save time.

3. Pre-cook the eggplant shells: Roast the hollowed -out
eggplant halves before stuffing. This softens the flesh
reducing cook time.

4. Simplify the filling: Use pre- cooked or leftover rice.
Also this Italian stuffed eggplant recipe can be made
ahead of time making it the perfect option for busy
schedules or holiday entertaining. To prepare 1in
advance, assemble the stuffed eggplant by hollowing them
out, preparing the filling and stuffing the shells.
Cover and store the assembled eggplants in the
refrigerator up to a day ahead. When ready to cook,
transfer them to baking dish cover with foil and baking
as directed, adding a few extra minutes if baking
directly from the cold refrigerator.

Ingredients

4 small eggplant
3 Tbsp. olive oil
=1 Tbsp. minced garlic
1 small chopped onion
2 Italian sausage links casings removed
2 cups cooked rice
»1/2 cup grated parmesan cheese
"1 egg
=2 Tbsp. chopped Italian parsley
=1 cup shredded mozzarella
=2 CUups marinara sauce

Instructions

1. Pre heat your oven to 400- degrees
2. start by cleaning the eggplant. Then cut in half with a
paring knife remove the flesh from the eggplant being
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sure to not to cut through the skin. Then drizzle with
half the olive oil. salt and pepper to taste.

. Pre bake the eggplant shells in a preheated 400- degree
oven for 12-15 minutes. or until softened.

. In the mean time prepare the filling. In a large saute
pan in the remaining olive o0il cook the onion and garlic
until soft and translucent. Then add in the sausage and
cook until brown. Breaking it up as you go.

. Remove from the fire and mix in the cooked rice, egg,
half of the grated parmesan , one cup of the marinara,
egg, parsley, salt and pepper. Mix well.

Divide the filling among the prebaked eggplant shells
top each one with the remaining marinara , grated
parmesan and the shredded mozzarella.

. Re bake the filled eggplant for an additional 15
minutes. Turning on the broiler the last 5 minutes. Top
with additional fresh Italian parsley. ENJOY!!!



