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Stuffed Eggplant a la Bonifacio 

Properly roasted eggplant is super flavorful and melts in your mouth, especially with a bit of 
crunch from walnuts. Add a layer of tomato sauce, herbs, and melted goat’s cheese and this 
makes a fantastic side dish. Look for firm, heavy eggplants with shiny skin. 

Prep Time: 15 Minutes    

Baking Time: 60 Minutes       

Serves: Four 

Ingredients: 

2 medium eggplants, sliced in half lengthwise, then scored in a 1-inch diamond pattern sliced into 
the eggplant flesh 

3 tablespoons extra virgin olive oil 

½ teaspoon sea salt 

½ medium white onion, chopped finely 

½ cup walnuts, chopped finely 

½ cup tomato sauce 

2 medium garlic cloves, minced 

2 teaspoons Herbes de Provence (or Italian Herb Seasoning) 

3 inches roll goat cheese, sliced into ¼ inch slices 

4 basil leaves, sliced into thin strips 

Directions:  

Preheat oven to 375° (F). 

Brush 4 teaspoons of olive oil over cut face of eggplant. Sprinkle on ¼ teaspoon of salt. Place in an 
ovenproof pan, cut surface facing up, and bake for 45-50 minutes until eggplant softens, and 
flesh can be scooped from the skin—keeping skin intact for stuffing. 

Meanwhile, heat a medium sauté pan to medium, add 1 tablespoon plus 1 teaspoon of olive oil, 
then the onion, 1 teaspoon of Herbes de Provence, and ¼ teaspoon salt. Stir occasionally for 2 
minutes until onion softens, then add chopped walnuts, heat another 1 minute, and remove from 
heat, and once eggplant has been removed from skin, combine onion and herbs in a bowl with 
eggplant scooped from skins. 
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(Eggplant cont.) 

Heat the same pan to medium, add 1 teaspoon olive oil, then garlic plus 1 teaspoon Herbes de 
Provence. Sauté for 1 minute, then add tomato sauce, simmer for 2 minutes, and remove from 
heat. 

Stuff onion-eggplant-walnut mixture back into eggplant skin in the ovenproof pan. 

Spoon tomato sauce with garlic and herbs over the stuffed eggplants. Add slices of goat cheese. 

Return to the oven and bake at 375° for 15 minutes. Garnish with basil leaf strips and serve. 

Enjoy, 

Steven Masley, MD 
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