PETITE GOURMETS

iTALYAN

Parmesanli Patlican (Parmigiana)

Klasik italyan Parmigiana tarifi. Katmanl patlican, marinara sos ve peynirle hazirlanan nefis ana yemek. Detayli

anlatim ve ipuclari.

2h 45 min 2h 45min 8 Medium

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

e 2 patlican

* 5 bardak ekmek kirintisi

« 1 yemek kasigi kuru kekik
° 6 yumurta

* 2 yemek kasigi sut

» 7 bardak marinara sos

* 2 bardak parmesan peyniri
* 1 libre mozarella peyniri

* 1 yemek kasigi zeytinyagdi
¢ 2 dis sarimsak

* 1 bardak un

* 1 cay kasigl kaya tuzu

* 1 cay kasigi karabiber

* 1 bardak feslegen

Yapilisi

0 Prepare the eggplant
Peel 2 eggplants and slice them into 1/2-inch thick rounds. Arrange the slices on a large baking sheet and

generously salt both sides with 1 tablespoon salt. Let sit for 1 hour to draw out bitterness.

Q Rinse the eggplant slices thoroughly under cold running water in a colander. Pat completely dry with paper

towels, pressing firmly to remove all moisture.



Q Set up breading station

Place 5 cups all-purpose flour in a shallow dish. Beat 6 eggs with 2 tablespoons milk in a second shallow dish.
Combine 7 cups breadcrumbs, 2 cups grated Parmesan cheese, 1 teaspoon oregano, and 1 teaspoon black

pepper in a third shallow dish.

Q Bread the eggplant

Dredge each eggplant slice first in flour, then dip in beaten eggs, and finally coat thoroughly in the

breadcrumb mixture. Press gently to help coating adhere and arrange on clean baking sheets.

Q Heat oil for frying

Pour vegetable oil to a depth of 1 inch in a large heavy skillet. Heat oil to 375°F (190°C) over medium-high

heat, checking with a thermometer.

Q Fry the eggplant

Working in batches, fry breaded eggplant slices for 2-3 minutes per side until golden brown and crispy.

Transfer to paper towel-lined plates and season lightly with salt while hot.

, Make the sauce
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Heat 2 tablespoons olive oil in a large saucepan over medium heat. Add 2 minced garlic cloves and cook for
30 seconds until fragrant. Add 1 cup marinara sauce, 1 teaspoon salt, and 1 teaspoon sugar. Simmer for 10

minutes, stirring occasionally.

Prepare for baking
Preheat oven to 375°F (190°C). Grease a 9x13-inch baking dish with olive oil. Spread 1/3 of the sauce evenly

across the bottom.

Assemble the parmigiana
Layer half the fried eggplant over the sauce, slightly overlapping. Spread half the remaining sauce over
eggplant, then sprinkle with 1/2 cup Parmesan cheese. Repeat with remaining eggplant, sauce, and 1 cup

Parmesan cheese.

Bake
Cover tightly with foil and bake for 25 minutes. Remove foil and bake 15-20 minutes more until cheese is

golden brown and bubbling around edges.

Let rest for 15 minutes before serving to allow layers to set. Cut into squares and serve hot.

uclari

Patlican dilimlerini mUmkin oldugunca esit kesin. Esit kalinlik, homojen pisme saglar ve bazi parcalarin fazla

pismesini onler.



Tuzlama isleminden sonra patlicanlari iyice durulayin ve kagit havlu ile kurulayin. Fazla nem, kizartma

sirasinda yadin sicramasina neden olur.

Kizartma yaginin sicakhigini termometre ile kontrol edin. 200°C ideal sicakliktir; daha disuk sicaklikta

patlicanlar yag emer, daha ylksekte yanar.

Galeta unu yerine panko kullanirsaniz daha gevrek bir dis ylzey elde edersiniz. Panelemeden 6nce kuru

baharatlari galeta ununa karistirin.

Katmanlama yaparken kenarlari bos birakmayin. Sos ve peynir kenarlardan tasarsa, pisme sirasinda guzel

bir kabuklasma olusur.

Firindan cikardiktan sonra 10-15 dakika dinlendirin. Bu slre, katmanlarin oturmasini ve dilimlerken

dagilmamasini saglar.
Taze mozzarella kullaniyorsaniz, fazla suyunu kagit havlu ile alin. Aksi halde yemek sulu olabilir.

Parmesan peynirini taze rendeleyin. Onceden rendelenmis peynirler o kadar lezzetli olmaz ve erime kalitesi

duaser.

petitegourmets.com



