
 
 

Eggplant Milanese, Roasted Asparagus, and an Arugula & Cherry Tomato Salad 
with Caesar Dressing 
Crisp panko breaded eggplant and an asparagus caesar salad of with arugula and bibb lettuces and 
cherry tomatoes. 

 

2 Servings |  Hands-on time - 25 minutes  |  Total time - 30-35minutes
 

from the Farm  from the Supper Club  

• Black Beauty Eggplant, 1 ea 
• Asparagus, ½ -1 bunch 
• Bibb Lettuce, ½-1 head  
 

• Panko Breadcrumbs 
• Eggs, 2 ea  
• All Purpose Flour 
• Arugula  
• Cherry Tomatoes  
• Caesar Dressing 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Olive Oil 
• Salt & Black Pepper 
• Vinegar (any type will do!) 

Two baking sheet trays, large saute pan, 
parchment paper, large plate, paper towels, three 
small bowls, salad bowl, sharp knife, and cutting 
board. 

 

Directions 

1. Preheat your oven to broil and adjust a rack 3-4’’ below the heat source. Then, get 

started on your eggplant. Wash the eggplant, and slice it into ½” thick discs. Lightly salt 

both sides of each disc and spread them out on a rimmed baking sheet lined with 

parchment paper. Set the eggplant aside for 10 minutes. This process of salting 

eggplant is known as purging and will help to draw water out of the fruit! 

2. In the meantime, you’ll set up your three stage breading station. First, empty the flour 

into a small bowl. Then, whisk your two eggs in a second small bowl with 2 tbsp of 

water. Lastly, place the panko in a third bowl and there you have your breading station! 

3. Next, prepare your asparagus. Rinse the asparagus and snap off the fibrous ends by 



holding the middle and the stem end and snapping --it will separate where it should 

naturally. Place the asparagus on a rimmed baking sheet and season it with a couple 

pinches of salt and 1-2 tbsp of olive oil. Place the asparagus in the oven on the rack 

nearest the broiler. Cook the asparagus for 3-4 minutes per side depending on the 

thickness. You want a barely crisp texture. Tip: monitor the oven closely or set a timer!  

4. While the asparagus cooks, begin preparing your eggplant milanese. Blot off the beads 

of water that have surfaced on the eggplant slices with a paper towel. Then get to 

breading! One piece at a time, dredge both sides of the eggplant in flour shaking off any 

excess. Then, dip the floured piece into the beaten egg letting any excess drip off. Lastly, 

dip the piece into the panko so it’s fully coated. Shake off any excess and place the 

breaded eggplant back on the baking sheet tray in a single layer. Continue until all the 

eggplant is breaded.  

5. Remove the asparagus from the oven and reduce the oven temperature to 200 F.  

6. Next, heat a large saute pan over medium-high heat for a 1 minute. Put 4-6 tbsp of 

neutral cooking oil in the pan and allow it to heat until it ripples before adding in the 

eggplant. Be careful NOT to crowd the pan or the eggplant won’t cook correctly. That 

said, you may need to cook in batches. Cook each side until it’s golden brown, about 3-4 

minutes. Adjust your stove temperature down if the eggplant is browning too fast. 

Transfer the cooked eggplant to a plate lined with paper towels. Season the tops with a 

pinch of salt and hold in warm oven while you cook the rest.  

7. While the eggplant cooks, rinse your tomatoes and halve them. Rinse ½ or your entire 

head of bibb lettuce, roughly chop it, and place it in a salad bowl. Add the arugula to the 

bowl and the sliced tomatoes. Cut the roasted asparagus into 1’’ pieces and add to the 

bowl. Sprinkle the salad with a dash or two of black pepper and toss to mix. Dress the 

salad with caesar dressing and a dash or two of vinegar.  

8. Grab the eggplant out of the oven and off the stove top and plate. Use the dressed 

arugula-tomato salad as the topping for the eggplant. EAT and SMILE! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


