
Red Sauce Rigatoni with Roasted Eggplant, Zucchini 
and Sun Dried Tomatoes 

Ingredients to serve 6

For Roasted Vegetables:
2 medium Eggplant, 1/2 " dice
3 medium Zucchini (green or 
yellow, 1/2" dice)
3 teaspoons greek seasoning
2 teaspoons oregano
2 Red peppers, halved 
lengthwise and seeded
¼ cup olive oil, divided

For Red Sauce:
1 15 oz can crushed tomatoes (I 
prefer Muir Glen)
4 minced shallots
1 tablespoon olive oil
1 tablespoon butter
handful torn basil leaves
kosher salt and pepper to taste
2 teaspoons crushed red pepper

For Rigatoni:
1 lb rigatoni
½ cup finely chopped sun dried 
tomatoes
10 roasted garlic cloves*
1 tablespoon olive oil
1 bunch julienned basil, plus 
more leaves for garnish
10 marinated mozzarella balls
½ cup grated good quality 
parmesan, plus more for serving

*roasted garlic cloves can be found in 
the deli section of most supermarkets

Directions:
Roast Vegetables: Preheat oven to 400. Spread eggplant out on a large baking sheet and 
zucchini on a separate baking sheet. Season with salt and pepper and greek seasoning, then 
drizzle enough olive oil on both to coat by tossing vegetables in seasoning and oil. Roast in 
oven for about 20-25 minutes until beginning to brown and vegetables are tender, tossing once 
halfway through process. Remove from oven and set aside. Halve red peppers, place on foil 
lined baking sheet cut side down. Roast for about 30 minutes until skins begins to char. Cover 
with foil and allow to cook covered to sweat. Once cool enough to handle, remove skins and 
dice.

Make Red Sauce: In a medium skillet, add 1 tablespoon of olive oil and a tablespoon of butter 
and heat on medium. Add shallots and stir for 2 minutes. Add crushed tomatoes and a handful 
of torn basil leaves and vodka, lower heat to simmer and cover for about 30 minutes -1 hour. 
Once cooked stir in diced roasted peppers and crushed red pepper and season with salt and 
pepper.

Assemble Pasta: Cook pasta according to package directions to al dente. Drain pasta reserving 
1/2 cup of water. Add pasta back to pot, along with olive oil and add in red sauce. Stir to coat 
adding reserved pasta liquid if necessary. Fold in eggplant and zucchini, Sun dried tomatoes, 
roasted garlic cloves and ½ cup of parmesan. Transfer to a large serving dish and while still 
hot, toss in mozzarella, allowing them to melt from heat of sauce. Add julienned basil just 
before serving and garnish with fresh basil leaves if desired and serve with additional 
parmesan. Enjoy!


