
Eggplant Mozzarella Rounds  
 

 
Ingredients: 
 
For the Sauce: 
9 Ounces | Canned, Chopped Tomatoes 
Pinch | Sugar 
2 Cloves | Garlic, "Whacked" and Peeled 
2 Tablespoons | Olive Oil 
To Taste | Salt 
 
For the Base: 
3 | Eggplants, cut into 1/2 inch rounds 
5 Tablespoons | Olive Oil (use the good stuff) 
Up To 1 Pound | Fresh Mozzarella, Sliced 
To Taste | Salt 
 
What To Do: 
 
1. Let's make the tomato sauce. Put the tomatoes, sugar and garlic into a pan and season 
with salt. Cover and cook over a very low heat for 20 minutes. Remove and discard the 
garlic. 
 
2. Mash the tomatoes with a wooden spoon (or use an immersion blender on the sauce 
while the sauce is in the pan). Heat sauce for another 15 minutes. 
 



3. While the sauce is cooking place the eggplant slices into a colander. Sprinkle them 
with salt and let drain for 30 minutes (the salt will draw out some moisture). Rinse the 
slices then pat dry with paper towels. 
 
4. Remove the pan of tomato sauce from the heat and let cool then stir in the olive oil. 
 
5. Preheat the oven oven to 350°F. Line a baking sheet with parchment paper. Heat the 
olive oil in a skillet. Add the eggplant slices, in batches, and fry turning once for 10 
minutes or until they are a light golden brown. 
 
6. Remove the eggplant slices with a slotted spoon and drain them on paper towels. 
Transfer the eggplant slices to the baking sheet. Place a slice of mozzarella on top of each 
eggplant slice then top with a teaspoon of tomato sauce. 
 
7. Bake the rounds for 10-15 minutes or until the cheese has melted. 
 
8. Serve warm or cold. The leftover sauce may be frozen and used for future feasting. 
 
Serves 4 
 
 
	  


