Eggplant and Rice Parmigiana:
serves: 8

Everybody seems to like eggplant parmigiana, but in this recipe, a layer of
cooked rice is added as the layers of eggplant are assembled. This renders
the dish a bit more complex, with some starch. The beauty of a
Mediterranean diet is just that, diversity. Adding a little bit of different food
categories to a dish helps make the whole meal more complete. With this
dish, just add a salad and you have a fully satisfying repast.

2 cups Arborio rice
2 fresh bay leaves
6 tablespoons extra-virgin olive oil
1¼ teaspoons kosher salt, , plus more for salting the eggplant
3 Italian eggplants, cut into ¼ inch-thick slices, (about 2½ pounds before trimming)
1 cup chopped onion
6 cups canned whole San Marzano tomatoes,, crushed by hand
½ loosely packed cup fresh basil leaves, chopped
2 cups shredded, low-moisture mozzarella
1 cup grated Grana Padano

Preheat oven to 375 degrees F. In a medium saucepan, combine the rice, 2
cups water, bay leaves, 1 tablespoon of the oil, and ¼ teaspoon of the salt.
Bring to a simmer, cover, and cook until water is absorbed, about 7
minutes. The rice will still be al dente. Spread the rice onto a sheet pan to
cool.
Layer the eggplant in a large colander in the sink, and sprinkle liberally with
kosher salt.
Set a flat plate large enough to cover most of the eggplant slices, weighted
with cans, to help press the excess liquid and bitterness from the eggplant.
After about 20 minutes, rinse and drain the eggplant and pat dry.

Heat the remaining 5 tablespoons olive oil in a Dutch oven over medium
heat. Add the onion and cook until softened, about 5 minutes. Add the
tomatoes; slosh out the can or bowl used for crushing with 1 cup of water,
and add that as well. Season with the remaining teaspoon salt, and bring to
a boil. Nestle the eggplant slices in the sauce, and simmer until tender,
about 15 minutes. Stir in the basil, and remove from heat.
In a medium bowl, toss together the two cheeses. Ladle about a third of the
tomato sauce into a 9x13-inch baking dish. Fish out and layer a third of the
eggplant in an overlapping pattern. Spread over that half the rice, then
another third of the eggplant in overlapping slices, and a third of the sauce.
Sprinkle with half the cheese. Top with the final layer of rice, then eggplant
and sauce, and the last of the cheese. Cover the dish with foil, taking care
not to touch the cheese, and bake until bubbly around the edges, about 25
minutes. Uncover, and bake until browned and crusty on top, another 25 to
30 minutes.
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