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A simple, earthy farm-to-table eggplant recipe. The flavors 
of the Mediterranean—roasted peppers, onions, garlic, and 
herbs—inspire this late-harvest puree, substantial enough for 
dunking with goat cheese or melted mozzarella crostini.

2 	 large onions, chopped

4 	 Tbsp. olive oil, divided

2 	 cloves garlic, minced

2 	 lb. eggplant

4 	 plum tomatoes, cored and halved

3 	 cloves garlic, unpeeled

	 Kosher salt

1 	� red sweet pepper, quartered lengthwise, stems, seeds,  
and membranes removed*

61/2 	cups chicken stock or broth
1/2 	t sp. dried oregano, crushed
1/2 	t sp. dried rosemary, crushed

2 	 Tbsp. snipped fresh basil
1/2 to 1 tsp. kosher salt
1/4 	t sp. ground black pepper

	 Crostini (see recipe) 

In a large skillet over medium heat cook onions in 2 tablespoons olive oil, 
stirring occasionally, until richly caramelized and the color of honey (15 
minutes). Add 2 cloves minced garlic; cook a few minutes more. Set aside.

Peel and chop eggplant and place in an oiled shallow baking pan. Place 
tomatoes, cut side up, next to eggplant. Place unpeeled garlic cloves in 
pan. Drizzle with remaining 2 tablespoons olive oil and sprinkle lightly 
with salt. Bake, uncovered, in a 300° oven 1 hour. When cool enough to 
handle, squeeze garlic from skins. Set vegetables aside. Preheat broiler.

Place sweet pepper, cut sides down, on a foil-lined baking sheet. Broil 
5 to 6 inches from the heat for 7 to 9 minutes or until skin is black and 
blistered. Wrap in the foil and let stand 20 minutes. Use a small sharp 
knife to peel the skin from the pepper.

In a large pot stir together the eggplant, tomatoes, roasted garlic, 
cooked onion mixture, pepper pieces, stock, oregano, and rosemary. Bring 
to boiling; reduce heat. Simmer, covered, for 1 hour. Cool slightly. Puree 
mixture in batches in a food processor to desired consistency (chunky or 
smooth). Stir in basil, 1/2 to 1 teaspoon salt, and black pepper. Serve with 
Crostini. Makes 8 to 10 servings. 

CROSTINI: Top 6 to 8 toasted 1/4-inch-thick baguette slices with 2 ounces  
of sliced or crumbled fresh mozzarella or goat cheese, drizzle with  
1 to 2 teaspoons olive oil, and broil 3 to 4 inches from the heat for  
1 to 2 minutes.

*If desired, substitute 3/4 cup of bottled roasted red sweet pepper and 
omit the broiling step. 
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