
PREPARATION: Sauce:
In a saucepan, heat olive oil over medium heat. Add the chopped on-

ion, carrot and garlic and cook down until those ingredients begin to turn 
golden brown, about 10 minutes. Add the thyme sprig and bay leaf. Cook 

for an additional 5-7 minutes. Next, add the tomato paste, Roma tomatoes and tomato juice. Bring 
these ingredients to a boil. Stir frequently to avoid burning the bottom portion of the sauce. Add salt 
and pepper to taste. Turn heat to low and reserve until ready to plate.

Peel eggplant and cut into 1/3-inch sliced rectangular pieces.

Dredge:
In a medium bowl, combine flour, granulated garlic, salt and pepper. Pour beaten eggs and cream 

into another bowl. Make a third bowl of panko breadcrumbs, Parmesan cheese, Italian seasoning and 
salt and pepper. Mix each step of the dredge so that the ingredients distribute evenly throughout 
each process. Turn fryer onto 350 degrees Fahrenheit and let pre-heat. After testing the oil in the fryer, 
add up to 3 pieces of eggplant into each basket at a time. 
Flip eggplant after it turns to a golden brown color on each 
side. Drain cooked eggplant onto paper towels to pull out 
excess oil. Place onto roasting racks and hold in warmer until 
ready to serve. 

When ready to serve, lay a layer of sauce on the bot-
tom of the serving dish. Lay the fried eggplant portions out 
and then add a generous row of fresh Parmesan cheese on 
each piece of eggplant. Finish in the oven until Parmesan 
cheese is melted evenly. Pull out of the oven and top off 
with fresh basil strips. 

YIELD: 8 servings
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Eggplant Parmesan

When Lauren Lundquist, Faculty and Staff Club chef 
at San Diego State University (SDSU) in California, 

made the move to the city a few years ago, it was not for a 
culinary career — far from it. 

“I went to the University of Washington and am from 
Seattle,” she said. “I got a bachelor’s degree in education 
there, and then I came down here to go to the University of 
San Diego (USD) to get my master’s in education. I enjoyed 
all of the restaurants and everything that San Diego had to 
offer, and I just had a change of heart.”

Lundquist never attended USD and instead enrolled at The 
Art Institute of California - San Diego for a culinary career. 
“I have been cooking ever since I was in my teens,” she said. 
“I took it in high school, and I did everything I could to get 
involved with it. I took a lot of cooking classes, and I did 
a couple tours of the schools up in Seattle. I knew a lot of 
people in the industry growing up, so it was always interesting 
to me; I just didn’t know if it was something I could handle 
on a day-to-day basis. It has been working out since then.” 

She started at SDSU after meeting David McHugh, the 
school’s executive chef at the time, during the portfolio show 
before graduating from the Art Institute. She started as a 
cook in the catering department. “SDSU Catering is the No. 
1 catering on campus, so we do everything from plate-ups for 
the president of the school to huge events for the Associated 
Students and other departments on campus,” she said. “We 
also have a huge arena on campus that we provide catering 
for. We supply the food for the artists and musicians in their 
dressing rooms. You have a variety of areas that you are working 
on. It is definitely an education to work in that department.”

After about a year and a half in catering, Lundquist moved 
into her current position. “I run the kitchen at the Faculty 

and Staff Club and I have two 
prep cooks below me,” she 
said. “We offer lunch service 
Monday through Friday from 
11:30 a.m. - 2 p.m. It is an 
all-you-can-eat buffet. For 
lunch, we serve two entrées, 
one starch, one vegetable, two 
soups from scratch and three 
specialty salads. We also have 
an entire specialty bar set up and an entire station with 
desserts. We serve between 130 and 170 people on aver-
age a day.” 

When planning her menus, keeping food costs low is a 
priority. “We are trying to stay below a 35 percent food cost,” 
she said. “We try to come up with a new menu every week 
and if it works with our budget, we will try new things. We 
don’t want to get too complacent and have the same items so 
that if you don’t visit us one week, two weeks later you are 
seeing the same items.” 

Freshness is also important. “All of our produce comes in 
from the produce people every morning, so it is fresh every 
day,” she explained. “When I do my ordering twice a week, 
I have the items that I want to use for the following day, that 
way I prep it out. I try to get as fresh ingredients as possible. 
You can definitely tell the difference in a frozen product versus 
having a little bit of extra time in doing it fresh.”

One of Lundquist’s signature dishes is her eggplant Par-
mesan. “We do it from scratch. It is probably our biggest hit 
right now. It pretty much sells out every time we do it. Even 
though we keep upping the numbers we are putting out, it 
still somehow runs out.”

  —OCH
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INGREDIENTS:
2 pounds eggplant
2 tablespoons of olive oil (for sauce)
3-4 cups olive oil (for frying)
2 cloves garlic, peeled and minced
6 peeled/seeded Roma tomatoes
6 ounces tomato paste
8 cups tomato juice
1 bay leaf
1 sprig of thyme
1 white onion, chopped
1 carrot, chopped
½ cup all-purpose flour
¼ cup of granulated garlic
4 eggs, beaten
½ cup of manufacturing cream
½ cup panko breadcrumbs
2 teaspoons Italian seasoning
1 cup grated Parmesan cheese
2 cups fresh basil leaves
Kosher salt, to taste
Black pepper, to taste
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