
Eggplant Involtini with Ground Turkey and Ricotta Pesto
Ingredients to make 20 rolls

For Involtini:
1½ lb ground turkey
3 large eggplants, cut length-wise into 1/4 inch strips
2 tablespoons olive oil, plus for brushing eggplant
1 medium onion, finely diced
3 garlic cloves finely chopped
2 teaspoons greek seasoning
8 oz ricotta
¼ cup favorite prepared pesto
1 egg lightly beaten
¼ cup grated parmesan
kosher salt and pepper to taste
¼ cup chopped basil, plus more for garnish
6 oz mozzarella pearls

Directions:

Preheat oven to 400. 

To prepare eggplant strips, trim either end of the eggplant and cut off two of the sides.  You 
are attempting to create about 20 rectangular strips of eggplant about 2 x 7 inches (this will 
depend on what is available at the market). Line 3 baking sheets with parchment paper and 
brush eggplant strips generously with olive oil and season with salt and pepper. Roast in 
oven for about 7 minutes until tender enough to roll. Remove from oven and allow to cool. 

In a medium skillet, heat the olive oil and add onions and garlic for 5 minutes until fragrant 
and translucent. Add turkey and turn heat to high to brown. Continue stirring and breaking up 
as finely as possible until cooked through (I use a potato masher to make the eggplant easier 
to roll). Combine ricotta, egg, cheese, pesto and chopped basil together and stir until well 
incorporated.

assemble and bake rolls: 

Spread about ½ a cup on the bottom of a large round baking dish (at least 12-15 inches in 
diameter), or a 9x15-inch baking dish. Spread a thin layer of ricotta mixture on each of the 
ricotta strips, followed by a thin layer of turkey, (leaving a ¼ inch border if possible). Carefully 
roll the eggplant strips and place each roll in your prepared baking dish. Use remaining red 
sauce to fill in around the eggplant. Garnish with mozzarella pearls.(Dish can be made up 
until this point and refrigerated when ready to heat). 

Reduce oven to 350 and bake Involtini, covered with foil for about 30 minutes until bubbly 
and cheese is melted on top. Remove from oven and garnish with fresh basil leaves and 
serve. Enjoy!

 Vodka Red Sauce
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