
Eggplant with Lamb, Tomato & Pine Nuts 
By Melissa Clark         2 hrs, Serves 8	

INGREDIENTS 

2 large firm eggplants, cut into 1/2-inch slices 
4 tablespoons extra-virgin olive oil 
2 teaspoons kosher salt, more as needed 
1 medium yellow onion, finely diced 
2 garlic cloves, minced 
1 pound ground lamb or beef (80 percent lean) 
½ teaspoon ground cinnamon 
Black pepper 
½ tablespoon unsalted butter 
½ cup pine nuts 
1 (28-ounce) can tomato sauce or 31/2 cups 
homemade sauce 
(recipe on NY Times Food/Recipe webpage) 
12 ounces fresh mozzarella, sliced 	
 
PREPARATION 

 Step 1  Heat broiler and line a baking sheet with foil or parchment. 
  
 Step 2  Brush both sides of eggplant slices with 2 tablespoons olive oil and sprinkle with 1 teaspoon salt. 

Arrange slices on prepared baking sheet and broil in batches until they are deep mahogany brown, turning once 
halfway through, 5 to 7 minutes per side. 
 
Step 3  Adjust the oven to 375 degrees with rack positioned in the center. 
 
Step 4  In a large skillet, heat 1 tablespoon of the remaining olive oil over medium heat. Add onion and sauté 
until translucent, but not browned, stirring occasionally, about 5 minutes. Add garlic and cook until fragrant, 
about 1 minute. Add ground lamb or beef, stirring frequently and breaking up meat into very small pieces with 
the side of a metal spoon. Season with remaining teaspoon salt, cinnamon and pepper. Sauté until meat is just 
cooked through. Taste and add more salt or pepper, or both, as needed 
 
Step 5  In a medium skillet, melt butter over medium heat. Add pine nuts and reduce heat to medium-low. Stir 
nuts to coat them with butter and continue stirring constantly until nuts are golden brown, 2 to 4 minutes. Keep a 
close watch over the nuts; they can burn quickly once they begin to brown. Transfer nuts to a bowl while still 
warm and salt them lightly. 
 
Step 6  Coat a 13-by-9-by-2-inch baking dish with remaining 1 tablespoon of olive oil. Spread 1/2 cup of tomato 
sauce in the bottom of the dish. Lay 1/3 of the eggplant slices in a single layer over the sauce, covering as much 
surface area of the bottom of the dish as possible. Spoon half the meat evenly over eggplant. Pour 1/3 of the 
remaining tomato sauce evenly over meat. Sprinkle with 1/3 of the pine nuts. Layer again with eggplant, meat, 
tomato sauce and pine nuts. Finish with a layer of eggplant and cover with more tomato sauce, sprinkling top 
with pine nuts. 
 
Step 7  Pour 1 cup warm water around the perimeter of the baking dish. (Sauce will thicken as it bakes.) Cover 
pan with foil and bake for 90 minutes. Remove foil and top eggplant evenly with mozzarella. Bake for 15 
minutes longer, uncovered, or until the cheese is bubbling and golden. Serve eggplant warm, over rice. 
 
Tip  The combination of savory and sweet in the eggplant with lamb calls for a dry red wine with lively acidity 
and spicy flavors. It just so happens that a good Lebanese red fits the bill perfectly: Musar Jeune from the Bekaa 
Valley, made primarily of cinsault with some syrah and cabernet sauvignon. It’s a less-expensive offering from 
Chateau Musar, which also makes a great, idiosyncratic, long-lived red. If this proves difficult to find, many 
other wines can substitute. Try a moderately priced red from Languedoc, which I hope won’t be too oaky, or a 
good barbera from the Piedmont region of Italy. Irouléguy in southwest France makes terrific wines that should 
go well, and negroamaros from Sicily should also work. If you don’t want a red, you won’t go wrong with a dry 
steely rosé. ERIC ASIMOV 


