
Gluten Free Eggplant Parmesan     
 
Ingredients 
2 lbs (approx.) eggplants  
Olive Oil 
Salt and pepper to taste 
Non-stick Spray 

Sauce Ingredients 
4 garlic cloves (sliced) 
1 28oz can crushed tomatoes 
½ teaspoon each: dried basil, dried oregano, sugar 
Salt and Pepper to taste 
8oz mozzarella cheese sliced 
¼ cup grated parmesan cheese  

Equipment 
Heavy bottom saucepan, cookie sheet, 10x7 or 13x9 baking dish, pastry brush, glass bowl. 

Directions 
First make the sauce: Place approx. a tablespoon of olive oil in a heavy bottom pan. Once 
olive oil is heated, place garlic and sauté until golden brown. Add tomato, herbs and sugar. 
Reduce heat and slowly bring the sauce to a boil. Can be made ahead. 

Preheat broiler. Wash eggplant (if you would like you can peel), I usually leave skin on. Slice in 
rounds of about ½ inch thick. Paint the slices with olive oil with salt and pepper to taste. Place 
slices on a lightly greased cookie pan in single layer. Roast the eggplant until browned, flip and 
brown the reverse side. You need to keep an eye on this. Set aside to slightly cool. Turn oven 
to bake and set at 350. 

Lightly spray your 10x7 baking dish and place some tomato sauce on bottom. Place a layer of 
broiled eggplant, sauce, mozzarella & parmesan. Layer again and finish with a mix of cheese. 

Bake uncovered for approx. 30 minutes or until you see sauce bubbling through.  

Notes  
• If pan is too full it will boil over, so place a baking pan covered with foil under your 10x7. 
• You can also use a 13x9 if you want to make sure it does not boil over. 
• I make my sauce a day ahead so the sauce has time to come together. I slowly reheat prior 

to using it. As it is hot, the dish will boil faster in the oven. 
• You can use purchased marinara sauce of your liking if you are in a hurry. 


