
Servings: 5

Eggplant, Tomato, and Mozzarella 
Stacks with Pesto Sauce 

& Balsamic Reduction Eggplant, Tomato, and Mozzarella Stacks 
with Pesto Sauce and Balsamic Reduction

Instructions:
1. PLACE the vinegar in a small, 
heavy saucepan and bring to a 
boil over medium-high heat. 
Reduce the heat to low & gently 
simmer until the vinegar reduces 
to about one-quarter of its original 
volume, about 20 minutes. Check the consistency: It should be syrupy and coat the 
back of a spoon. Simmer slightly longer if needed.

2. STORE the reduction in an airtight, heat proof container in the refrigerator; it will keep 
indefinitely. When you are ready to use it again, bring it to room temperature. Place the 
uncovered container in hot water until you can stir the reduction, adding drops of hot 
water as needed to thin it to your desired consistency.

3. PREHEAT a grill to medium-high heat. Place the eggplant rounds in a single layer on 
a rimmed baking sheet, and brush both sides with olive oil.

4. WHEN the grill is hot, use tongs to place the eggplant rounds on the grill. Cook, cover-
ed and turning once, until the eggplant flesh is tender through the center, but not 
completely soft and limp, 4 to 5 minutes per side. Transfer the eggplant back to the 
baking sheet to cool. Sprinkle lightly with fine sea salt.

5. LINE another baking sheet or your work surface with parchment, and place 10 of the 
largest tomato slices on top in a single layer. Sprinkle each with a small pinch of 
coarse or flaked sea salt. Next, top each tomato slice with a grilled eggplant round 
that is equal in size (or slightly smaller). Spread a small spoonful of pesto over each 
eggplant round and top it with a slice of mozzarella. Place smaller tomato slices on top 
of the mozzarella. Sprinkle each tomato slice with a small pinch of coarse or flaked sea 
salt and freshly ground black pepper. Drizzle with the Balsamic Reduction and top each 
stack with a basil leaf. Carefully transfer the stacks to a serving platter 
or individual plates and serve.

Ingredients:
1 Medium globe eggplant (about 1 lb), sliced into ½-inch rounds 
3 tbsps extra-virgin olive oil
 Fine sea salt
2-3 Large heirloom tomatoes, sliced into a total of ten ¼-inch-thick rounds
2 Small heirloom tomatoes, sliced into a total of ten ¼-inch-thick rounds
Coarse or flaked sea salt
⅓ to ½ cup Pesto*
6 oz. Fresh mozzarella, cut into ten ¼-inch-thick slices
Freshly ground black pepper
10 Fresh basil leaves

           

Ingredients:
1 Medium globe eggplant (about 1 lb.), 
   sliced into ½-inch rounds 
3 tbsp extra-virgin olive oil
Fine sea salt
2-3 Large heirloom tomatoes, 
      sliced into a total of ten ¼-inch
      -thick rounds
2 Small heirloom tomatoes, 
   sliced into a total of ten ¼-inch
   -thick rounds
Coarse or flaked sea salt
⅓ to ½ cup Pesto
6 oz. Fresh mozzarella, 
   cut into ten ¼-inch-thick slices
Freshly ground black pepper
10 Fresh basil leaves

This recipe pairs well with
Ruvei Barbera d’Alba.
The aroma is fresh and 
intense with clean scents of 
wild berries and spices. Clear but perfectly 
blended the wooden note. Check out this 
& other wines in our Specialty Department. 

Check out The Vegetable Butcher, 
by Cara Mangini available for sale at
Rising Tide in our gift and book area.
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