
   Aunt Esther’s Stuffed Eggplant 
 

 
   
Aunt Esther was my mom’s oldest friend. Their relationship reached all the way back to when 
they were teen-agers in the 1930s. They were so much alike, they could be mistaken for 
sisters. Their mothers were born in Nova Scotia, they married brothers, they each had three 
children, their given names began with “E,” they both had dark hair and wore glasses, and, 
although their heritage was not Italian, they learned to cook such favorite family dishes as 
meatballs, lasagna, stuffed peppers, eggplant Parmesan and many more in the kitchens of 
their husbands’ sisters.  
 
Aunt Esther was a gentle person, with a backbone of steel. Pretty and soft-spoken, she truly 
looked for the good in everyone yet was able to show grit and courage during the hard times 
that inevitably come and go throughout a long life. When she was the mother of a toddler, 
she went to work to help support the family after my uncle was drafted and assigned to the 
European theater of operations during WWII. She was a gracious hostess, who took pride in 
maintaining a spotless but always welcoming home, whether it was in the city, the suburbs, 
or the country, as when her family relocated to New Hampshire in the 1950s. They lived in a 
house on a hill that my uncle built next to a cornfield and down the road from her parents 
and two of her siblings. It must have been something of a culture shock to a former city girl, 
but she adjusted, as she would when the family moved back to the Boston area. She and my 
uncle presided over some truly memorable Thanksgiving dinners and any number of family 
get-togethers. Be they large or small, Aunt Esther always worked tirelessly to make them a 
success. 
 
In her later years, she found great joy in visiting New England destinations during relaxing 
family weekends and in regular excursions to Cape Cod for summer theater productions with 
friends. Her biggest trip without doubt was to Italy in 1990 with her daughter and grandson. 
She kept a record of the good times through her many photographs, which she carefully 
organized into the albums that my cousin and I used for research when we finally had the 
heart to write our family history. It was a project that she and I haphazardly tackled from 
time to time as one by one all the members of our fathers’ family and their spouses passed 
away, until only two were left – my mother and Aunt Esther. My mom sometimes wondered 
wistfully about which one of them would be the “last leaf upon the tree.” It turned out to 
be Aunt Esther, who lived well into her nineties and died three years after my mother. The 
two old friends are buried in the same historic cemetery where two of my uncles worked as 
teenagers during the depression and where all the others in our family’s “greatest 
generation” now rest.  



 
The stuffed eggplant recipe was passed on to Aunt Esther during her New Hampshire years 
by the mother of one of her elder daughter’s boyfriends. As a young girl, I fell in love with 
the dish. My mom asked Aunt Esther for the recipe and then painstakingly typed it out for 
me. I made it recently and served it with some ziti on the side. It tasted just as wonderful 
as I had remembered. 
 

  
 
           Here is my slightly updated version of Aunt Esther’s Stuffed Eggplant 
 
1 medium to large oval shaped eggplant 
¼ lb of ground beef 
¾ cup of dry bread crumbs 
1/3 cup of grated Parmesan cheese 
2 eggs 
1 large mashed clove of garlic 
½ tsp salt, ¼ tsp of black pepper 
1 large can of whole Italian tomatoes 
olive oil 
 
Cut off the top of the eggplant and scoop out the pulp leaving about a ½ inch shell all 
around. Chop the pulp into small pieces and put in a colander with a weight on top and leave 
for about an hour to press out the bitter juice. * Then sauté the pulp in about ½ tablespoon 
of olive oil until golden brown. In a large mixing bowl, combine the ground beef, breadcrumbs, 
grated cheese, eggs, mashed garlic, salt and pepper. Mix well and add the browned eggplant 
pulp. Stuff into the eggplant shell, and brush it all around with a coating of olive oil. Brown 
the stuffed eggplant on all sides in a large deep pan. Add the can of tomatoes, about 1 
teaspoon of salt, and a few grinds of black pepper. Bring to a boil, cover, lower the heat, and 
simmer for about an hour. Remove the eggplant carefully to a platter, let cool for a few 
minutes, and cut into one-inch slices. Break up the tomatoes with a wooden spoon, and serve 
over the eggplant slices. They will have absorbed flavor from the eggplant, but you might 
want to add some chopped fresh basil as well. 
 
*I covered the pulp with parchment paper and used the unopened can of tomatoes for the 
weight.  
 
Note: I had some extra stuffing, which I shaped into balls, browned along with the eggplant, 
and cooked in the tomato sauce. They proved a tasty bonus.  


