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ABOUT THIS DISH  
 

Although this is not technically a pasta dish, this is a classic 

southern Italian dish, consisting of layers of aubergine baked with 

tomato sauce, mozzarella cheese, basil and parmesan cheese. There 

is a debate as to the exact origin of the dish, and while most agree 

it originated in southern Italy, either in Sicily or Campania, others 
argue that the name suggests it comes from Parma, the birthplace 

of parmesan cheese. Most Italians can agree that the Neapolitans 

added mozzarella to it. Finally, there is another suggestion, which is 

that originally it was not “parmigiana”, but “palmigiana”, which 

means “shutters”, perhaps due to the appearance of the thin slices 
of aubergine. Although, one thing is absolutely clear: Italians love 

their parmigiana and all want to take credit for its invention. 

However, aubergine was not always beloved by Italians. In 13th-

century folklore, aubergine was called the “mad apple” and was 

believed to cause insanity to those who ate it. This legend is likely 

derived from a story of a man tasting it for the first time and 
fainting from sheer pleasure. 

METHOD 
1. Put a baking sheet in the oven and preheat to 200C. 

2. Once the oven is up to temperature, remove the lid from the 

melanzane. Add the tomato sauce, place the tray onto the hot baking 
sheet.  

3. Bake for 15 minutes. 

4. Remove from the oven and leave to stand for 3-4 minutes.  
5. Use a fish slice to remove from the foil tray and plate. 

6. Buon appetito! 
INGREDIENTS (allergens in bold): Aubergines, Basil, Tomato sauce, Mozzarella 

cheese, Grana Padano cheese 
GARNISH INGREDIENTS: Ricotta salata cheese 

Keep refrigerated 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 1 

month in the freezer. The pasta can be cooked directly from frozen. The sauce 
needs to be defrosted, either overnight in the fridge, or by putting it (still sealed in 

the bag) in boiling water for 4-5 minutes, until thawed & heated through. 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, 

gluten, fish, crustaceans, and therefore may contain traces of these. 

 

 

 


