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For 6 people :
• 3 good sized, firm eggplants
• 3 or 4 tablespoons of olive oil
• 1 onion, finely chopped
• 1/2 head of spring garlic, if you can find it, otherwise 1 clove of garlic, peeled and finely chopped
• 1 teaspoon of dried oregano;
• 2 x 400g tins of good quality crushed tomatoes or 1kg of ripe fresh tomatoes.
• 1 pinch of freshly ground sea salt
• 1 pinch of black pepper
• 1 teaspoon of wine vinegar
• 4 good handfuls of freshly grated Parmesan cheese
• 2 handfuls of breadcrumbs

• a few fresh basil leaves, chopped.
• Optional: 1 ball of 150g of mozzarella di buffala


Remove the stalk from the eggplants, cut them lengthwise into 1 cm thick strips and set them aside. 
Brush the eggplant strips with olive oil with a brush. Put them on a baking sheet covered with parchment paper and cook for 10 minutes on each side (so 20 minutes in total, turning halfway through cooking) in an oven preheated to 
210 ° C.
Meanwhile, pour 2 to 3 tablespoons of olive oil in a large pan over a medium heat. Add the onion, garlic and dried oregano and cook for 10 minutes, so that the onion becomes transparent and the garlic barely colors.
Add the flesh of the tomatoes or the peeled tomatoes to the onion, garlic and oregano. Mix everything well, cover and simmer for 15 minutes.
When the sauce has reduced, season with salt and pepper, and add a drop of wine vinegar and the basil. You can leave the tomato pieces whole or puree them.

Take a 25 cm x 12-15 cm baking dish. Pour a thin layer of tomato sauce, sprinkle with Parmesan and cover with a layer of eggplant. Repeat until all the ingredients are used up, finishing with a layer of tomato sauce and Parmesan. Top with the breadcrumbs mixed in olive oil with a little dried oregano and then sprinkle all over with the Parmesan. You can also serve this dish with a sliced mozzarella ball on top.

Bake the dish at 190 ° C for half an hour, until it becomes golden, crisp and bubbling.
