
TURKISH 
STUFFED 
EGGPLANT 
(KARNIYARIK)

Ingredients

Servings: 10

•  4 tablespoons extra-virgin 
olive oil

•  5 small eggplants, peeled 
and cut in half lengthwise

• 1 cup onion, diced

•  1 cup green bell pepper, 
diced 

•  1 1/2 teaspoons kosher salt, 
divided

• 1 pound ground lamb

•  4 cloves garlic, finely 
chopped

•  1 teaspoon freshly ground 
black pepper

•  1 teaspoon ground cumin

•  1/2 teaspoon ground 
cinnamon

• 1 tablespoon red chili flakes

•  1/4 cup fresh flat-leaf 
parsley, chopped

•  2 teaspoons rosemary, 
chopped

• 1 cup tomatoes, diced

• 2 tablespoons tomato paste

•  1 cup Pecorino Romano 
cheese

• 1 cup chicken stock

• 1/8 cup parsley

•  Heat the oven to 400 F. Brush a little olive oil over the bottom of a 
baking dish.

•  Place the eggplants in the prepared dish. Brush the eggplant with 2 
tablespoon of olive oil.

•  Bake in the oven until eggplants just start to soften, 20 to 30 
minutes. Remove the eggplant from the oven; let cool.

•  Heat 1 tablespoon of the olive oil in a skillet over medium-high 
heat. Add the onion, green bell pepper and 1/2 teaspoon salt; sauté 
until the onions are translucent and slightly golden brown, about 5 
minutes. Add the lamb and cook, breaking it up into small pieces, 
until browned, about 5 minutes. 

•  Add the garlic, pepper, cumin, cinnamon, red chili flakes, 2 
teaspoons rosemary, 1/4 cup parsley, diced tomatoes, tomato paste 
and 1 teaspoon of salt to the lamb. Cook and stir for 3 to 4 minutes 
over medium heat. Reduce the heat to low and cook for 10 more 
minutes. Remove from the heat and let cool, and then add 1 cup of 
the Pecorino cheese.

•  Slice an opening lengthwise into each half of an eggplant. Stuff the 
eggplant mixture equally into all 10 halves of the eggplants. Drizzle 
the remaining 1 tablespoon of olive oil on top, and then pour the 
chicken stock into the dish.

•  Place the eggplants back into the oven and cook for 20 to 25 
minutes. Remove from the oven, and garnish with the remaining 1/8 
cup chopped parsley and 1/2 cup grated Pecorino.


