
 
 

FRIED EGGPLANT 
 

 

Ingredients: 

• 1 medium Eggplant 

• 2 Eggs, beaten 

• ½ cup Cooking Oil of your choice (We used bacon lard. Coconut oil would also be 

good here) 

• Salt 

 

Breadcrumb Ingredients: 

• 1 cup Almond Flour* 

• 1 cup finely grated Pecorino Cheese 

• 2 cloves garlic, pressed 

• 2 teaspoons dried Thyme 

• 2 teaspoons dried Oregano 

• 2 teaspoons dried Rosemary 

• 3 tablespoons dried Parsley Flakes 

• 1/2 tablespoon Sea Salt 

 

* In place of Almond Flour, you could also use Coconut Flour, Coconut Flakes, or finely 

chopped Macadamia Nuts. 

You can mix the ingredients together as they are, or blend in a food processor for a fine-

grade breadcrumb texture. Set aside in a bowl or shallow pan to use at your frying 

station. 

 

 

 

 



Instructions: 

• Cut off the ends from each eggplant and peel. 

• Slice eggplant into 1/8” rounds across the width. 

• In a large colander, salt the rounds of eggplant, toss to coat, and push to one side 

to drain for approximately 1 hour. This helps reduce the bitterness of the 

eggplant. 

• While eggplant is draining, make your breadcrumb mixture and set up your 

frying station: One shallow dish with the beaten eggs, one shallow bowl with the 

breadcrumb mixture, and one plate with the drained eggplant. 

• Heat ½ cup oil over medium-high heat in a large sauté pan. 

• Dip the eggplant slices into the egg batter, coating both sides, then transfer to the 

breadcrumb bowl and cover both sides with the breadcrumbs. 

• When oil is hot, add the eggplant rounds and fry on each side until golden brown 

(only about a minute per side). Fry in batches, leaving space between the 

eggplant rounds for ultimate crispiness. 

• When done, remove to a paper-towel lined plate. 

• Continue frying, adding extra oil to the pan as needed. 

• Serve immediately. 

 

 

 

 

 

 

 

 

 

Recipe inspired by Buddy Valastro 


