
2 medium eggplants, sliced lengthwise into 1/2-inch slices (18 slices)
16 oz. marinara sauce of choice
9 oz. bag of baby spinach  
1 tbsp. balsamic vinegar
1 tbsp. olive oil or vegetable stock if oil-free
Sea salt and freshly ground black pepper, to taste
Italian seasoning for sprinkling (basil, rosemary, thyme, oregano, etc. mix), will need more for ricotta 

1 block of firm tofu
3 cloves garlic, minced
Juice from ½ a lemon
2 tbsp. olive oil
2 tbsp. nutritional yeast
½ tbsp. white miso paste
2 tsp. Italian seasoning (optional)
½–1 tsp. sea salt and freshly ground black pepper, to taste 

Preheat oven to 500°F.
Place eggplant slices on parchment-lined baking tray. 
Lightly brush both sides of slices with olive oil. Alternately, you can brush each slice with vegetable stock.
Sprinkle both sides of slices lightly with Italian seasoning and black pepper.
Bake for 20-25 minutes, flipping once halfway through, until golden brown on both sides (make spinach and ricotta while
it bakes) 
Remove from oven and cool slightly. Decrease oven to 375°F for baking the stacks.

Heat a medium non-stick skillet over medium-high heat. 
Add spinach and balsamic vinegar. 
Toss until wilted and most of the fluid has evaporated, 2-3 minutes. 
Season with sea salt and cracked black pepper. Set aside.

Drain any excess liquid out from the tofu (but do not press). 
Break the tofu up into small pieces with your hands and add it to a food processor. 
Add all of the remaining ingredients and process until smooth and creamy, stopping to scrape the sides of the food
processor as needed.

Ingredients:     (6 servings)     Gluten-Free

For Ricotta-

Instructions:
For Eggplant:

For Spinach Layer:

For Tofu Ricotta:

Assemble and Bake:
Line baking tray with parchment paper. Make your stacks by putting eggplant on bottom, ladling sauce on top, then some
baby spinach followed by a layer of ricotta. Repeat to make two layers ending with an eggplant slice, tomato sauce, and a
dollop of ricotta on top. Should get 6 stacks.  Bake at 375°F for 20-30 minutes, until heated through.  Garnish with fresh
parsley, basil, crushed red pepper, or vegan parmesan! 

EGGPLANT RICOTTA STACKS 

PLANT-BASED PAIRING:  2018 MORETTA CENICIENTO CABERNET SAUVIGNON 

Grape Varietals:  100% Cabernet Sauvignon 
Ruby red with violet hues.  Predominate notes of cherries and strawberries, spicy
notes of red paprika.  It has a balanced acidity.  Medium persistence and pleasant

finish.  Pairs well with eggplant and mushrooms. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


