
The Everyday Kitchen 
 
Eggplant Lasagna - serves 8 
 
Ingredients 
 
12 Lasagna Noodles 
1 Large Eggplant, sliced 1/2" thick (skin on) 
Olive oil 
Salt and Pepper 
1/2 Medium Yellow Onion, diced 
3 Cloves Garlic, minced 
2 15 oz Cans Whole Stewed Tomatoes 
2 8 oz Cans Tomato Sauce (Italian seasoning optional) 
1 6 oz Can Tomato Paste 
1 1/2 tsp Italian Seasoning (or 1/2 tsp each of Oregano, Basil, and Parsley) 
15 oz Ricotta Cheese 
1 8 oz Bag Shredded Part Skim Mozzarella or Italian Cheese Blend 
1 c Grated Parmesan Cheese 
 
Bring water to boil in a large pot seasoned with salt. Add lasagna noodles and cook for 
approximately 4 minutes. Drain and set aside. Coat pasta with a bit of olive oil to avoid 
sticking. In a medium saucepan drizzled with olive oil and over medium heat, add onion 
and garlic and cook for about two minutes, stirring often. Add cans of tomatoes, tomato 
sauce and tomato paste. Stir well to combine. Season with salt and pepper and add Italian 
or other desired spices. Reduce heat to low and let simmer for about 20 minutes, stirring 
often and using the back of a wooden spoon to break up the chunks of tomato. Remove 
from heat. Preheat oven to 350°F. Line one or two large baking sheets with parchment 
paper and lay the eggplant slices in one layer on the sheets. Brush liberally with olive oil 
and season with salt and pepper. Bake for about 20 minutes, rotating trays half way 
through baking, until tender. Set aside but leave oven on.  Drizzle a large glass or ceramic 
baking dish with olive oil. Add about 1/3 c of the tomato sauce and spread around the 
bottom of the pan. Add enough lasagna to cover the bottom of the dish. With a spoon, 
drop dollops of ricotta cheese (about 1/3 of the container) over the noodles and then 
sprinkle generously with about 1/2 c mozzarella and 1/3 c Parmesan cheese. Add the 
eggplant in one layer. Repeat with sauce, pasta, cheeses and eggplant for two more 
layers. The last layer of pasta should be covered with tomato sauce and additional cheese. 
Cover with foil and bake for 10 minutes. Remove the foil, rotate the baking dish and bake 
for an additional 10 minutes until the cheese on top is melted and just bubbling. Allow to 
cool for about 10 minutes before serving. Serve warm. 
 
Nutrition Information (Approximate Values): 505 Calories, 18g Fat, 36g Protein, 8g 
Fiber, 60g Carbohydrates 
 


