
This recipe was adapted from:  

Bittman, Mark. How To Cook Everything Essentials. IPhone application. 

 

http://monpetitecuisine.wordpress.com, © 2011 

Katherine Peeples  

 

 

Pasta with Eggplant & Balsamic Vinegar (makes about 4 servings) 
 

My iPhone has become almost as dependable as my collection of cookbooks when it comes to 

matching ingredients on hand to recipes. One of my absolute favorites is the How To Cook 

Everything Essentials, an iPhone version of Mark Bittman’s popular cookbooks. This recipe is 

adapted only a little from that app. I highly recommend both the recipe and the app! 

 

1 med-large eggplant, cubed (you may prefer the skin removed) 

¼ cup extra virgin olive oil 

1 tblsp chopped garlic (about 2 cloves) 

2 tblsp balsamic vinegar 

½ tsp red pepper flakes (to taste) 

1 lb dry pasta  

½ cup grated Pecorino Romano cheese (feta is OK too) 

½ cup chopped fresh basil leaves (not essential, but a nice touch) 

salt & pepper 

 

 

Cook the pasta while you follow the directions for cooking the sauce; if you chop & 

measure ahead of time they will take about the same amount of time. You may choose 

to salt the eggplant ahead of time, but it’s not necessary. 

 

Heat the oil in a large deep skillet over medium heat.  

Add the eggplant and sprinkle with salt & pepper (go easy on the salt if you salted the 

eggplant). Cook, stirring occasionally, for 5-10 minutes until tender and golden on all 

sides. They may start to fall apart, but that’s ok! 

Add the garlic and stir for about 30-60 seconds. 

Add the vinegar and stir quickly. It will bubble and thicken VERY quickly – keep it 

moving! 

Add the red pepper flakes, stir, and remove the skillet from the heat. 

Drain the pasta. Add it to the skillet, with the cheese and a drizzle of the olive oil, and 

toss.  

Serve with additional cheese on the table. 

 



This recipe was adapted from:  

Bittman, Mark. How To Cook Everything Essentials. IPhone application. 

 

http://monpetitecuisine.wordpress.com, © 2011 

Katherine Peeples  

 

 

 

 

 

 

 


