
 

 
Imam Bayildi (stuffed eggplant) with Herbed Barley, Bibb Lettuce and Apple Salad 
with Roasted Garlic Vinaigrette 
 Pan fried eggplant layered with luscious spiced tomato sauce with roasted red peppers and onions. 
Served with herbed barley and a bibb lettuce and crispin apple salad with a garlic vinaigrette.  

 

2 Servings |  Hands-on time -20 minutes  |  Total time - 30-35 minutes
 

from the Farm  from the Supper Club  

• Vidalia Onion, ¼  ea 
• Bibb Lettuce ⅓ head 
• Crispin Apple, ½ ea 
 

• Globe Eggplant 
• Cooked Herbed Barley 
• Crushed Tomatoes 
• Roast Red Pepper 
• Greek Yogurt 
• Spice Mix 
• Roasted Garlic Vinaigrette 

 

from your pantry  Equipment needed 

• Garlic, 1 clove 
• Olive Oil 
• Salt & Black Pepper 
 

Saute pan, small sauce pot, small casserole dish, 
parchment paper, paper towels, aluminum foil, 
sharp knife, and cutting board. 

 

Directions 

1. Preheat your oven to 425 F and get started on your eggplant. Wash the eggplant and 

slice it into 1/4” thick rounds. Season both sides of the rounds lightly with salt, and place 

them on a piece of parchment paper. Allow the eggplant to sit for 5 minutes. This 

process of salting eggplant is known as purging and will help to draw water out of the 

fruit! 

2. While the eggplant “purges,” you’ll prepare the rest of your veggies. Mince 1 clove of 

garlic up small and quarter your onion, as you only need ¼ for the recipe. Dice up the 

onion small. Pull ⅓ of the leaves from your head of bibb lettuce and wash and dry them 



well. Tear or cut the lettuce into bite size pieces. Wash your apple and julienne it into 

matchstick size pieces. Place the lettuce and apples in a serving bowl and hold 

refrigerated. 

3. After about 5 minutes, beads of water should be visible on the eggplant so pat the 

eggplant dry with some paper towels. Heat a large saute pan over medium high heat for 

1 minute. Add 2-3 tbsp of olive oil to the pan and allow it to heat for 30 seconds before 

placing the eggplant in the pan. Pan fry the eggplant for 2-3 minutes per side until it’s 

golden brown. Remove to a plate. Tip: Don’t crowd the pan, instead, fry the eggplant in 

batches if need be. 

4. Place the pan back over medium heat and place the diced onion in and saute for 4-5 

minutes until tender. Add the roasted red pepper and garlic to the pan and cook until 

fragrant, about 30 seconds. Stir in the spice mix. Lastly, add the crushed tomatoes and 

cook for 3-4 minutes until the mixture has slightly thickened.  

5. Spread out a scoop of the sauce mixture at the bottom of a small casserole dish and 

place a layer of eggplant on top. Spoon some sauce over the layer of eggplant and place 

down another layer of eggplant on top of the sauce like you’re making lasagna.Tip: Make 

sure to save another sauce to cover the top layer of eggplant! 

6. Cover  the casserole dish with aluminum foil and bake at 425 F for 15 minutes. 

7. While eggplant is in the oven, place the barley in a small saucepan with a couple tbsp of 

water. Reheat over medium low heat, for 5-7 minutes and hold covered.  

8. After 15 minutes, remove the eggplant from the oven and allow it to rest for 3-5 

minutes. 

9. In the meantime, grab your salad out of the fridge and season with a pinch of salt and 

black pepper and toss with the garlic vinaigrette. Then, plate your eggplant and enjoy 

the barley on the side. Garnish the eggplant with a dollop of greek yogurt and feast! 

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. 

 

 


