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Baked Pasta with Eggplant Sauce (inspired by Nick Stellino)

6 tablespoons olive oil, divided
3 garlic cloves coarsely chopped
1/2 teaspoon red pepper flakes
1 medium Eggplant, cut into half inch cubes
3 ounces Italian sausage, crumbled
1 small onion, finely chopped
1 teaspoon basil
1 teaspoon Italian seasoning
1/2 cup red wine
1 cup beef stock
18 ounce jar Marinara sauce (I used Trader Joe’s)
Salt & pepper to taste
1/2 cup dried Italian bread crumbs
8 ounces ziti, cooked to just under al dente
1 cup shredded mozzarella
2 ounces Romano cheese, freshly grated

Heat 3 tablespoons olive oil in a large sauté pan. Add garlic and red pepper flakes and cook until garlic begins to turn golden – about 1 minute. Add eggplant in batches and cook until eggplant is nicely browned, adding more olive oil as required. Remove eggplant from pan when browned and set aside. Add sausage and onion to the same sauté pan and cook until sausage is no longer pink and the onion is softened. Add basil and Italian seasoning and cook for additional minute. Add red wine, stirring bottom of pan to loosen any browned bits. Simmer until wine is reduced by half. Add beef stock and marinara sauce and return browned eggplant to pan. Bring to a boil, then reduce heat and simmer for 15 minutes or until sauce has reduced and thickened slightly.
Meanwhile preheat oven to 425. Spread olive oil on bottom of 9 x 13 casserole dish and sprinkle with half of the bread crumbs. When sauce is ready, add cooked ziti and toss to combine. Place half the pasta mixture into casserole dish and spread evenly. Top with grated mozzarella cheese, then remainder of pasta mixture. Top with grated Romano and the rest of the breadcrumbs. Bake for 20 minutes or until pasta is hot and top is golden and crisp. Serves 4 to 6.



