
1,5h 2 Servings

Eggplant Parm Bake & Readymade
Garlic Bread
with Mozzarella & Basil Pesto

235

Is there anything more satisyfing than slicing into an eggplant Parmesan

to reveal all those layers of tasty goodness? Only eating it, of course!

We're talking eggplant, then red sauce, then mozzarella times three,

topped off with a sprinkle of Parmesan. We also threw in some basil pesto

and ready to heat garlic bread because why not? We've got you

covered!



WHAT WE SEND

WHAT YOU NEED

TOOLS

ALLERGENS
Wheat (1), Milk (2). May contain traces

of other allergens. Packaged in a

facility that packages gluten

containing products.

NUTRITION PER SERVING
Calories 1100kcal, Fat 54g, Carbs 126g,

Protein 38g

Preheat oven to 450ºF with a rack in the

center. Lightly oil a medium (1½–2 qt)

baking dish.

Cut eggplant crosswise into ½-inch thick

rounds. Tear or cut mozzarella into ¾-inch

pieces. Finely grate Parmesan, if

necessary.

Heat 2 teaspoons oil in a large nonstick

skillet over medium-high. Working in

batches if necessary, cook eggplant until

browned and softened, 3–4 minutes per

side (add more oil as you go, if needed).

In a medium bowl, whisk together

tomatoes, 1 teaspoon Italian seasoning, ½

teaspoon granulated garlic, ¾ teaspoon

each of sugar and salt, and a few cracks

of pepper.

Add ⅓ of the eggplant to prepared baking

dish in an even layer. Top with ⅓ of the

sauce and mozzarella. Repeat layers two

more times with remaining eggplant,

sauce, and mozzarella. Sprinkle with half

of the Parmesan.

Bake on center oven rack until eggplant is

very tender and sauce is bubbling, 30–40

minutes.

While eggplant Parmesan bake cools,

reduce oven temperature to 425°F.

Remove garlic bread from package and

discard oxygen absorber packet.

Separate the halves and smooth garlic-

Parmesan spread evenly on cut sides of

bread, if necessary. Place spread-side up

on a rimmed baking sheet. Bake on center

rack until golden brown, 12–15 minutes.

Serve eggplant Parmesan bake with pesto

dolloped over top, garlic bread alongside,

and sprinkled with remaining Parmesan.

Enjoy!

Want to see helpful cooking tips, tricks,

and bonus Dinnerly content? Follow us on

Instagram @dinnerly or TikTok

@dinnerlyus for more!

1 eggplant•

3¾ oz mozzarella • 2

14½ oz can whole peeled
tomatoes

•

¼ oz Italian seasoning•

¼ oz granulated garlic•

¾ oz Parmesan • 2

1 pkg ready to heat garlic
bread 

•

1,2

2 oz basil pesto • 2

olive oil•

sugar•

kosher salt & ground
pepper

•

medium (1½–2 qt) baking
dish

•

microplane or grater•

large nonstick skillet•
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1. Prep ingredients 2. Prep eggplant & sauce 3. Assemble & bake

4. GARLIC BREAD VARIATION 5. Serve 6. Check us out!

Questions about the recipe? Cooking hotline: 888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly
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