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Susan E. Poppiti is a math 
educator and program 
manager at Educational 
Connections. Susan can 
be reached at spoppiti@
hotmail.com. 

W
e see egg-

plants in the 

produce aisle 

year- round, 

yet their season officially 

ends in October. The large, 

deep purple variety, called 

Globe or American egg-

plant, is what we typically 

encounter in grocery stores. 

While this type is ideal for 

a Parmesan in terms of 

size, taste, and texture, the 

myriad other varieties are 

what I seek out in late sum-

mer farmers’ markets.
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W I T H  EGGPL AN T
Two of my favorites for summer 

cooking are Sicilian and White. 
Light purple and round, a Sicilian 
eggplant is about the size of a large 
grapefruit or pomelo. White egg-
plants are generally the same shape 
as Globe eggplants, just smaller. As 
both Sicilian and White are smooth-
er and creamier (and less bitter!) 
than their Globe counterpart, they 
are ideal for simple grilling. 

G RIL L E D S ICIL IAN AN D
WHI T E E G GPL AN T

Cut the eggplant lengthwise into 
slices about 1/4 inch thick. Place a 
layer of slices in a large baking dish 
and drizzle with extra virgin olive 
oil and a healthy sprinkle of sea 
salt. Use your hands to coat both 
sides of each slice with oil. Repeat 

with additional layers until all slices are 
coated with both oil and salt. Marinate 
for about one hour prior to grilling. 
Grill the eggplant on medium-low 
heat, turning the slices frequently with 
tongs so that they soften and brown. 

Grilled eggplant makes for a flavor-
ful side dish to grilled beef, lamb, or 
pork. To transform into an appetizer, 
arrange several slices on a small plate 
alongside a dollop of ricotta cheese. 
Drizzle the ricotta with extra virgin 
olive oil and top with fresh ground 
pepper, finishing salt, and fresh basil.

Graffiti eggplant, another variety 
that I scout for during the summer, are 
more pear shaped than oblong. What 
makes them among the most striking 
of eggplant are their vivid purple and 
white streaks. Just a few arranged in a 
fruit bowl brightens up any tablescape. 
Graffiti are great for grilling as well, 
but their size and texture are perfect 
for a smoky Baba Ganoush. 

B AB A  G ANOUSH
Preheat the grill to medium heat. 

Prick the eggplant with a fork in 8 to 
10 places and place on the grill. Roast 
for about 20 minutes per side, turning 
when charred and starting to collapse. 
Remove from the grill with tongs and 
let cool enough to handle. Slice the 
eggplant open and scoop out every-
thing, seeds and all. Strain to separate 
some of the liquid for a drier dip. Stir 
in 1 tablespoon of freshly squeezed 
lemon juice and 2 tablespoons of tahini. 
Add sea salt to taste. Serve as an ap-
petizer with a sprinkle of cumin seeds 
and toast points.  
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