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Eggplant Angela Marie Eloise  
(this Dish* is named after my Granddaughter, Angela Marie Feher  

and my great-granddaughter Eloise) 
Bleu Evans 

 
A fresh eggplant patty, egg battered with seasoned flour, 
cornmeal, and panko breadcrumbs, then fried. covered by our 
family’s homemade spaghetti meat sauce, then Topped with a 
plethora of Louisiana Blue Jumbo Lump Crab Meat, Fresh 
whole milk Mozzarella Cheese, and baked, melted, then 
browned with the oven’s broiler, and ladled heavily with 
Creole hollandaise sauce, finished with a sprinkle of fresh 
chives. 

Ingredients: 
2 large Louisiana eggplants  

3 large eggs 

¾ cup of whole milk 

2 tbsp. heavy whipping cream  

2 cup all-purpose flour 

1 cup yellow corn meal 

1 cup panko breadcrumbs 

½ cup of fresh chives, chopped  

Ready a second cup of all-purpose flour, set aside 

 

Combine an equal amount of Canola Oil, Kerrygold Pure Irish 
Butter (the best), and EVOO in a large cast iron skillet (10” to 12” in 
diameter, to sauté Eggplant slices. Liquid should be of a quantity 
which will create a 1” depth of the liquid. Place on a burner on the 
stove that is turned off. 

2 pkg. (8 oz. each) Sargento Whole Milk Mozzarella Cheese, shredded    
(you may have to order this specific cheese before dinner night, it is not 
commonly stocked by most grocery stores [the Whole Milk Product]. Shredded 
Low Moisture Part-Skim Mozzarella cheese is always available in most stores, 
but the whole milk product is the only one you need)  
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50 ozs. Italian semi-homemade spaghetti meat sauce  
Start with a 34 oz. Bottle of “Sal & Judy’s Red Gravy Pasta 
Sauce”, set aside 
1 lb. fresh ground chuck beef 
3/4 cup green peppers chopped 
½ cup celery chopped 
½ cup red onion chopped 
1 tbsp. dried Italian seasoning 
1 tbsp. dried oregano 
1 tbsp. fresh Italian flat leaf parsley 
1 tsp. smoked paprika  
Sea salt and fresh ground pepper to taste 
1.5 tsp. Louisiana Pure Cane Sugar granulated 
2 tbsp. bacon drippings / divided 
2 tbsp. Kerrygold Pure Irish Butter  
  
Instructions to follow 
 
 

Ingredients for the crab meat layer stuffing:  
 

1 lb. Fresh Louisiana Blue jumbo lump crab meat  

if Fresh Louisiana Blue jumbo lump crab meat is not available, please do not attempt 
to make this recipe.  

 

1 stick “Kerrygold Pure Irish Butter”  

1/3 cup “Chef's Quality Sauterne Cooking Wine” (Brand Name) 

1/2 tsp. fresh Italian flat leaf parsley 

1 tsp. fresh squeezed lime juice 
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Instructions for success: 
 

Preheat the equal amounts of Canola Oil, Kerrygold Pure Irish 
Butter, and EVOO, already on the stove top to sauté Eggplant 
slices. Bring liquid to 375 degrees Fahrenheit.  

Peel the eggplants and slice about ½” to ¾” thick (I prefer the ½” cut, 
as to allow the other ingredients to stand equal). Cut eggplant patties (like 

hamburger style) from the center of each eggplant to provide an even 
and consistent size for the dish*. Discard smaller left over and 
uneven parts of the eggplants.  

Place the additional 1 cup of flour in a 3 to 4 qt. bowl, set aside. 
Mix the 2 large eggs, ¾ cup of whole milk, and 2 tbsp. of heavy 
whipping cream in a tall 3 to 4 qt. bowl. Beat the liquid ingredients 
until they are completely mixed.  

Next, mix the dry ingredients, the 1 cup of all-purpose flour, the ¾ 
cup yellow corn meal, and the ¼ cup panko breadcrumbs into a 3 
to 4 qt. bowl. Mix until well combined.  

Immediately coat each of the eggplant patties in the flour only 
bowl to cover evenly and shake off the excess flour. 

Next, dredge each patty in the liquid mixture making sure to get a 
full, even coat of the liquid on to each eggplant piece. Follow that 
process by dredging every patty into the dry mixture gaining a full 
covered and even coating on the patties. 

If you would like, you can repeat the last 2 processes to double 
coat the eggplant patties, personally, I do not think the second 
coat is necessary. 

 

begin cooking:  
Fry the Eggplant Patties in the liquid mixture at 360 degrees 
Fahrenheit until they are each golden brown on both sides. Use a 
candy thermometer, checking often that the oil does not fall 
below 345 degrees Fahrenheit. Drain eggplant patties and place 
aside in a warm oven at 200 degrees Fahrenheit.  

 
*NOTE: NEVER USE PRE-PACKAGED SHREDDED CHEESE! SLICE IT OR SHRED IT YOURSELF BEFORE USING. 
MANUFACTURERS ADD INGREDIENTS TO THE PACKAGED SHREDDED AND SLICED CHEESE TO KEEP IT 
FROM STICKING TOGETHER AND THE TASTE TAKES THE FALL! 
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Make the Italian semi-homemade spaghetti meat sauce 
In a large cast iron skillet, brown the ground chuck in a tbsp. 
of bacon drippings, sea salt and fresh ground pepper. Dump 
all the browned meat into and through a strainer letting the 
grease drip into a container and then wrap meat in paper 
towels to drain completely. Clean the skillet. Next, sauté 
onions, celery, and green peppers in 2 Tbsp. of bacon drippings 
and 2 tbsp. of Kerrygold Pure Irish Butter adding the sugar 
and spices slowly. Once the holy trinity is translucent, begin 
adding the drained ground chuck back into the skillet. Slowly 
add Sal & Judy’s Sauce and all the other ingredients. Simmer 
and stir for at least 1 and ½  hours at low temperature. (I 
never said it was easy) 

 

To make crab meat topping: 
Melt 1 stick Kerrygold Pure Irish Butter. Add 1/2 cup Chef's 
Quality Sauterne Cooking Wine, 1/2 tsp. fresh Italian flat leaf 
parsley, 1 tsp. fresh squeezed lime juice. 

Let simmer a couple of minutes. Next, add 1 lb. Fresh Louisiana Blue 
jumbo lump crab meat and continue to simmer about three more 
minutes on a low, low setting. Do not cook the crab meat, just let it 
absorb the flavor of the butter and wine. Set aside. 

 

To make Bleu Willie’s Homemade Creole Hollandaise 
sauce:  

Please follow hollandaise recipe listed at the end of this recipe. 

 

Now, to Prepare Eggplant Angela Marie 
 

When ready to prepare this dish*, lay one of the patties or if 
making several at the same time, place as many eggplant patties as 
you are going to complete on a non-stick sheet pan with at least ¾” 
sides, spaced at least 2” between each eggplant piece.  

Follow this by ladling a layer of the homemade meat sauce 
covering the eggplant stack you are building completely.  Next, 
place a layer of Jumbo Lump crab meat filling the top of each 
eggplant slice over the sauce. Please do not skimp in the crab 
meat. Last, before placing in the oven, cover each stack with the 
Sargento Whole Milk Mozzarella Block Cheese, (cut into 1/8 inch 
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slices, letting the slice layer of cheese over-lap the entire dish)*. 
Please see note above about prepackaged cheeses! 

 

Bake the pan of eggplants at 350 degrees Fahrenheit until cheese 
is melted (about 6 to 8 minutes on the middle shelf. Then, watching 
very intensely, move the tray to the top shelf. Broil on high a short 
time until the cheese is bubbly and begins to brown. (be careful not 
to burn yourself or the dish. This would be an expensive tragedy 
for you and a depressing reality to your friends and guest).  
Remember, color is flavor. Remove from oven and immediately 
place each stack on your choice of serving plate, etc., Cover each 
of the eggplant portions generously with Bleu’s Homemade Creole 
Hollandaise sauce and serve. 

 

Voila! Please enjoy!  

William S. “Bleu” Evans 

 

*DISH:  A Beautiful Southern Belle (A Wonderful & Unique Lady) with great 
character and qualities or a great recipe that has been exquisitely prepared and is 
ready to be enjoyed by all. 

 

Eggplant Angela Marie Eloise 
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Bleu’s Creole Hollandaise Sauce 
  
Ingredients:  
(a unique break-a-way version of this classic French sauce) 

 

5 egg yolks large 

1 cup New Orleans’ Famous Blue Plate Mayonnaise 

½ cup of Kraft Miracle Whip  

½ cup of Daisy Sour Cream (not light) 

2 ½ tbsp. fresh squeezed lemon juice (maybe more) 

4 to 5 shakes of The Heinz Gourmet Tarragon Vinegar  (maybe more) 

2 tsp. Lea & Perrins Worcestershire sauce (maybe more) 

Sea salt and white pepper to taste 

¼ tsp. smoked paprika  

2 tbsp. dry or yellow standard liquid mustard (add a small amount at a 
time, tasting as you go with all the ingredients in this sauce) 

1 tbsp. Mezzetta Non Pareil Capers     
(brand name, optional, but adventurous)    

1 tsp. Louisiana Pure Cane Sugar granulated  

5 drops of yellow food coloring 

Option: add a few dashes of Louisiana hot sauce or Frank’s Original Cayenne 
Pepper Sauce. 
 
Cook and stir over medium-low heat until warm. If desired, stir in a 
little heavy whipping cream to thin. I prefer it thick.  
 
Major Advice for All of my recipes (or any recipe for that matter): 
 
Please Evaluate by tasting and modify if needed during every step 
of each recipe to your taste. Do this for every step of all my 
recipes, Please and Thank You. Each time you purchase ingredients 
for a dish, they will be somewhat different. Constant tasting and 
balancing of ingredients and seasonings are the secret to any 
successful recipe. 
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