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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet. 
 
Produce 

 3 garlic cloves 

 8 roma tomatoes (or 1, 32-ounce can diced tomatoes) 

 2 small boxes fresh basil 

 2 medium eggplants 

 1 shallot 

 1 package fresh thyme 

 2 ounces arugula 

 1 small head radicchio 
 
Dairy/Refrigerated 

 4 large eggs 

 1 pound fresh mozzarella cheese 

 3 ounces Parmigiano-Reggiano, grated 
 
Pantry Items 

 about 1 cup Extra-virgin olive oil 

 1 TBSP tomato paste 

 Kosher salt 

 Freshly ground black pepper 

 All-purpose flour 

 2 cups breadcrumbs 

 Vegetable oil 

 Balsamic vinegar 

 Honey 

 Dijon mustard 
 
Dry/Canned Goods 

 1/4 cup hazelnuts 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Cutlery 

 Chef knife 

 Cutting board 
 
Hand Tools/Gadgets 

 Measuring cups and spoons 

 Liquid measuring cup 

 Can opener 

 Vegetable peeler 

 Mixing bowls, various sizes 

 Box grater 

 Wooden spoon 

 Tongs 

 Whisk 
 
Cookware 

 Medium saucepan 

 Large skillet 

 Flexible turner 
 
Bakeware 

 Rimmed baking sheets 

 Wire rack 

 9 x 13-inch baking dish 
 
Tabletop 

 Salad bowl 
 
Other 

 Parchment paper 

 3 shallow bowls or pie plates 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients before class class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  

• We encourage you to prep all your ingredients before class as it will allow you to 
have more time to listen and watch the instructor. 

 
Eggplant Parmesan 
1. Set top rack of oven in the upper 2/3 position. 

 
  



 

#su r la tab lecook ingc lass  @sur l a tab le  
Page 5 of 7 

EGGPLANT PARMESAN  
 
Yield: 6 to 8 servings 
_______ 
 

Sauce:  

1/4 cup extra-virgin ol ive oi l  

3 garl ic c loves, minced  

8 roma tomatoes peeled, seeded, and roughly chopped or 32 -ounce can diced 

tomatoes  

1 tablespoon tomato paste  

Kosher salt  and freshly ground black pepper  

1/4 cup thinly s liced fresh basil leaves  

 

Eggplant:  

2 medium eggplants, peel and sl iced  1/2- inch thick  

Kosher salt  and freshly ground black pepper  

1 cup unbleached al l -purpose f lour  

4 large eggs, beaten  

2 cups breadcrumbs  

1 cup vegetable oi l,  plus more as needed  

1 pound fresh mozzarel la cheese, thinly s liced  

1/4 cup freshly grated Parmigiano-Reggiano cheese, div ided  

1/4 cup thinly s liced fresh basil leaves  

_______ 
 
1. Line a rimmed baking sheet with parchment paper and place a wire rack over the paper. 
 
2. To prepare the sauce: To a medium saucepan set over medium-low heat, add olive oil and garlic. 
Cook garlic until lightly golden brown and fragrant, about 2 minutes. Carefully add diced tomatoes, 
tomato paste, salt and pepper; stir to combine. Simmer sauce, stirring occasionally for 20 minutes. 
Remove sauce from heat and add basil, stir to combine. Taste and adjust seasoning with salt and 
pepper; set aside. 
 
3. To prepare the eggplant: Season eggplant with salt and pepper on both sides. Set up a breading 
station with three shallow bowls or pie plates. Add flour to one bowl, eggs to another, and breadcrumbs 
to the last bowl. Season all three bowls with salt and pepper.  
 
4. To coat the eggplant: Working with one slice of eggplant at a time, dredge the eggplant in the flour 
to lightly coat and tap off excess flour. Dip the eggplant in the beaten eggs, allow the excess egg to drip 
off before placing the into the breadcrumbs. Press breadcrumbs into the eggplant to make sure they 
adhere. Once eggplant is coated, transfer to wire rack lined baking sheet. Continue with this process 
until all eggplant is coated. 
 
5. To cook the eggplant: To a large skillet set over medium heat, add oil. When oil is shimmering, 
carefully place eggplant into the pan. Cook, working in batches to not over crowd the pan. Cook on the 
first side until golden brown, 2 to 3 minutes. Carefully turn over and cook on the second side until 
golden brown, 2 to 3 minutes longer. Return cooked eggplant to wire rack lined baking sheet to drain. 
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While eggplant is warm, lightly season with salt. Continue until all eggplant is cooked. 
 
6. Turn on oven broiler and adjust the top rack about 8 to 10 inches from the broiling element. 
 
7. To a 9x13-inch baking dish add enough sauce to cover the bottom in a thin layer, shingle the 
eggplant over top. Top the eggplant with the remaining sauce, and sprinkle the cheeses over top. 
Transfer the baking sheet with the eggplant to the oven. 
 
8. Broil until mozzarella has melted and begins to brown slightly, about 5 minutes. Remove eggplant 
from oven and sprinkle with remaining 2 tablespoons of Parmesan, sliced basil, salt and pepper. Serve 
immediately. 
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ARUGULA AND RADICCHIO SALAD WITH BALSAMIC VINAIGRETTE  
 
Yield: 4 servings 
_______ 
 
Vinaigrette:  

1/4 cup Balsamic vinegar  

1 tablespoon honey  

1 shallot, minced  

1 teaspoon Dijon mustard  

1/2 cup extra-virgin olive oi l  

Sea salt and freshly ground black pepper  

1 tablespoon f inely chopped fresh thyme leaves  

 

Salad :  

2 ounces arugula  

1 medium radicchio, halved, cored, and thinly sliced  

Kosher salt and freshly ground black pepper  

1/4 cup hazelnuts, toasted and chopped  

1/4 cup shaved Parmigiano-Reggiano cheese 

_______ 
 
1. To make vinaigrette: Whisk the vinegar, honey, shallot, and mustard together in a small 
bowl. While whisking vigorously, slowly drizzle the olive oil. Taste and adjust seasoning with 
salt and pepper; stir in thyme. 
 
2. To assemble salad: Place arugula and radicchio in a large salad bowl and season lightly 
with salt and pepper. Dress with enough vinaigrette to coat the salad and save any remaining 
dressing for another use. Divide the dressed salad between 4 plates, top with toasted 
hazelnuts and shaved cheese. Serve immediately. 

 


