
Nonna Snowden Cooks  
Cook, Skydive, Have Fun, Give Back


Eggplant Parmesan
 

Nonna Snowden recommends you visit her at www.nonnasnowdencooks.com and watch her “how to” 
video on preparing this dish. As you will see in this and other videos, as well as in the ingredient list 
below, Nonna isn’t big on measurements. In fact, she doesn’t measure the cheese in this recipe. Rather 
she buys strong flavored (“GOOD” cheese) in bulk, cuts it in sections, vacuum seals it, and freezes it. 
She takes out as she needs it, lets it defrost, and shreds or grates it.  

Ingredients: 

3 eggplants 
2 eggs 
Splash of milk (just enough to mix with the eggs for breading) 
1-2 cups bread crumbs (for Keto Diet, smashed pork rinds) 
2-3 cups grated sheep’s milk ramano cheese (about 1 cup per layer for 1-2 layers) 
3-4 cups shredded mozzarella cheese (about 1.5 cups per layer - give our take) 
Olive oil (cover frying pan with 1/2 of olive oil)  
1-2 teaspoons Uncle Paulie’s Salt (honestly, season to your taste) 
2-3 tablespoons Dan Pastorini’s Garlic Herb Seasoning (honestly, season to your taste) 

Steps for Eggplant: 

1. Make the spaghetti sauce with or without the meat. See separate recipe. Takes 6-8 hours.  
2. Peel and slice eggplant about half an inch thick. 
3. Mix eggs, splash of milk, garlic/herb seasoning in a bowl. Add salt if you desire.  
4. Mix all the bread crumbs, ramano cheese, garlic/herb seasoning, and salt in a second bowl. Use a 2:1 
ratio when mixing the bread crumbs and ramano cheese - for 1 cup bread crumbs use 1/2 cup grated 
ramano cheese.  
5. Dip eggplant slices in egg mix followed by breadcrumbs mix 
6. Cover bottom of a frying pan with about half an inch of olive oil. Heat. 
7. Once hot, fry breaded eggplant slices. When the bread crumbs are golden brown flip the eggplant 
slices.  
8. In a lasagna pan, pour a light layer of sauce on the bottom, then put down a layer of fried eggplant, 
sprinkle cheese, then sauce, then eggplant, then cheese. You can sprinkle both the ramano and 
mozzarella on each layer or just the mozzarella, saving the ramano for the last layer.  
9. End layering with sauce (sauce on top when you put in the oven). 
10. Bake for 30 to 40 minutes on 375 degrees. Check at 30 minutes. The dish should be hot in the 
middle.  
11. Add a top layer of mozzarella cook another 5 minutes or until cheese is melted on top layer. Check 
on it regularly. You do not want the top layer of cheese to burn.  

                                  
                             Nonna donates 50% of proceeds to JumpForTheRose.org.  

http://jumpfortherose.org
http://www.nonnasnowdencooks.com

