
2 medium eggplant (or 4 smaller Italian eggplant), sliced 1/4 inch thick lengthwise
1 tsp. of sea salt  
3 tbsp. of olive oil
1 small yellow onion, diced
2 large garlic cloves, minced
1/4 tsp. red pepper flakes
Dash of cinnamon
One 14.5 ounce can diced tomatoes, I prefer fire-roasted for this one
2 tbsp. finely chopped fresh parsley, divided

Lightly salt the eggplant slices and allow to stand for 20 minutes. Pat the slices dry and set aside. 
Heat the olive oil in a large oven-proof skillet. 
Sauté the eggplant in batches over medium-high heat until golden brown on both sides, about 2 minutes per
side. Add more oil as necessary between batches so the eggplant doesn't burn.
Remove the eggplant to a plate and set aside. 
Add the onion to the skillet and saute over medium-heat until soft, about 5 minutes. 
Add the garlic, red pepper flakes, 1/2 teaspoon sea salt and the cinnamon. Cook for one minute more, until
fragrant. 
Carefully pour in the tomatoes and simmer until thickened slightly, 5 minutes. 
Preheat the oven to 350F while you finish the sauce.
Remove the sauce from the heat and stir in half the parsley.
If using an ovenproof skillet, remove 3/4 of the sauce to a bowl, leaving a thin layer behind. If transferring to a
casserole dish, add 1/4 cup of sauce to the bottom of the casserole dish. 
Arrange one layer of eggplant evenly in the bottom of the skillet or dish. 
Cover with a layer of sauce, and repeat with the remaining eggplant and sauce - like you would layer a lasagna.
Cover with foil and bake in the oven for 45 minutes, until the eggplant is very soft and the sauce has reduced.
Allow to sit for 5-10 minutes before serving. 
Garnish with the remaining parsley and serve warm. 

The Colombard grape has a relatively neutral flavor, light body, and low tannins.  
Both this wine and meal selection demonstrate the beauty of simplicity. 

Serve as a side or as the main course with pasta, a grain, or quality bread. 
 

Ingredients:  (Gluten-free)

Instructions: 

IMAM BAYILDI-
TURKISH EGGPLANT AND TOMATO CASSEROLE 

PLANT-BASED PAIRING:  2019 QUINTARD COLOMBARD 

Grape Varietals:  100% Colombard 
 Aromas of Acacia flowers, citrus fruits, and honey. On the palate, it is fresh, lemony, mixing with

acacia flowers and honey.  Pairs well with vegetable focused dishes. 

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  

http://amzn.to/2tj5kpu
http://amzn.to/2m5xn3n
https://amzn.to/2Vlq5LB
http://amzn.to/2gFd3FW
http://amzn.to/29BQI6q

