
For Marinara For Eggplant For Cheese Mix

2 tbl Olive oil 1 large Eggplant 16 oz
Ricotta 
cheese

1
Yellow 
onion 1 tsp Tyme 1/2 c

Parm 
cheese

4 cloves Garlic 3 tsp Garlic 1each Egg

1/4 c
Tomato 
paste 2 tsp

Italian 
seasoning 2 c

Mozzarella 
cheese

28 ounces
Crushed 
tomatoes 1tbl Olive oil 2 tbl

Fresh 
parsley

1 tsp
Italian 
seasoning 1 tbl Fresh basil

1 tsp Sugar ½ box
Lasagna 
noodles

1 tsp
Red chili 
flakes

1/4 cup Fresh basil

1 tbl
Fresh 
thyme

1 tsp
Salt & 
Pepper

1. Preheat the oven to 400 degree F. Line a parchment paper on a baking tray and keep it 
aside.

2. Prepare the marinara sauce: Heat a saucepan with olive oil, add yellow onion and garlic. 
Saute for 2-3 minutes until onions turn translucent. Add in the tomato paste, crushed 
tomatoes, Italian seasonings, sugar, red chili flakes, salt and pepper. Let the sauce simmer 
for 10-15 minutes until the sauce thickens a bit. Remove the saucepan from the heat and 
add the fresh basil leaves and set aside.

3. Cut the ends of eggplant and slice the eggplant a little thick and season them with salt. Allow 
to rest for 10 minutes. Pat them dry to remove the water on them. Add black 
pepper,thyme,garlic,and italian seasoning. Drizzle the eggplant slices with olive oil and 
arrange them on the prepared baking tray. Bake for 20 – 30 minutes by flipping halfway 
through and lightly browns.

4. Meanwhile in a medium bowl combine; ricotta cheese, parmesan cheese, egg, salt and 
pepper.

5. In a pot bring water to a boil once water is boiling add lasagna .Cook for about 5-8 minutes til 
they are al dente strain then drizzle with oil set them aside .

6. Spread a thin layer of prepared marinara sauce over baking dish. Arrange lasagna noodles 
then a single layer of baked eggplant slices over the sauce. Spread a layer of ricotta mixture, 
add ¼ cup mozzarella cheese and then some sauce, repeat the same for the other layer. 
End the final layer with marinara sauce and spread the mozzarella cheese.

7. Cover the baking dish with foil and bake for 30 – 35 minutes. Once done remove the foil and 
broil for 2 minutes.

To make Marinara, Eggplant, and Cheese Mix

Serving | 4

Prep | 15 min

Cooking | 30 min

Eggplant Parmesan Lasagna


