
FRIED EGGPLANT 

Ingredients
½ cup of all-purpose fl our 
½ cup of Italian breadcrumbs
1 egg, beaten with 2 tablespoons of water
1 tablespoon of parsley, minced
¼ cup of grated cheese
salt and pepper
1 eggplant, thinly sliced 
oil for frying

Put the fl our, breadcrumbs, and egg in 3 separate bowls.   Salt and pepper the fl our.   Add the parsley and cheese 
to the breadcrumbs.   Dip the eggplant slices, fi rst in the fl our, then  in the egg, and fi nally the breadcrumbs.   Let them 
rest on a plate.  Fry them in a skillet in a little oil heated to 350o F. or in a fryer until they are golden.  Drain on paper towel.   
Serves 6-8.

ACTIVITIES

1. Search on line to decide at which time of year it would be best to prepare this dishto use the freshest eggplant.

2. What other vegetables could you prepare this way?

3. Search on line to fi nd exemples of English texts where le French word «aubergine» is used as a color.   What
color is it describing?

4. Look for examples of fresh herbs (basil, dill, mint, bay leaf, chervil, chives, etc.).   Try to distinguish them just by
smell.

5. What other cheese do you know that are like Parmesan?




