
InstructionsIngredients

Garlicky lamb Stuffed eGGplant  
uSinG the JoSeph JoSeph Garlic rocker

Joseph Joseph 
Garlic rocker

1. Preheat over to 425 degrees.

2. Wash, dry and trim your eggplant. Cut in half lengthwise and score in 
diamond shapes as shown in the photo. Cut deep but do not cut through the 
skin. Drizzle 1 Tbs. of olive oil over each half, spreading open the cuts as you 
do. Season with salt, fresh ground pepper and the dried oregano. Roast in the 
oven for 35 – 40 minutes until tender.

3. Meanwhile, brown the ground lamb, breaking it up into small chunks,  
in a non-stick skillet. Mince the peeled garlic with the garlic rocker. 

4. When lamb has browned, drain the juices and fat, leaving about 1 Tbs.  
in the skillet.

5. Add the garlic, the tomatoes, crushing with your hands as you add, and the 
chopped yellow pepper. Salt and pepper to taste and add the chili flakes. 
Bring to a rolling boil, stirring every once in a while. Your sauce should 
thicken nicely while the eggplant continues to roast.

6. When the eggplant is done, scoop out the chunks and add to the sauce along 
with the cumin and reduce to a simmer for about 10 minutes.

7. Add in the washed baby spinach and stir to barely wilt it. Taste to see if any 
additional salt and pepper are needed.

8. Serve in the eggplant skin shells and garnish with the yellow pepper strips.

 ♦ 1 small eggplant
 ♦ 2 Tbs. olive oil
 ♦ Salt
 ♦ Pepper – fresh ground
 ♦ 1 tsp. dried Greek oregano
 ♦ 1 lb. ground lamb
 ♦ 8 cloves of garlic
 ♦ 1 yellow pepper, ½ chopped into 1/3" 

squares and the rest in strips for garnish
 ♦ 1 28 oz. can of San Marzano whole 

peeled tomatoes
 ♦ 2 pinches of red chili flakes
 ♦ 1 Tbs. ground cumin
 ♦ 2½ oz. baby spinach leaves

Joseph Joseph is an incredible UK-
based company owned by two twin 
brothers that produces cleverly and 
beautifully designed kitchenwares. 
There are garlic presses… and then 
there’s this garlic rocker!! Quicker, 
easier, kinder to your hand as there is 
no squeezing motion, just press down 
and rock!

Serves 2

Notes



InstructionsIngredients

Garlicky lamb eGGplant Sauce oVer paSta 
uSinG the JoSeph JoSeph Garlic rocker

Joseph Joseph 
Garlic rocker

1. Warm the leftover lamb and eggplant mixture in the microwave for 30 
seconds – 1 minute to take the chill off.

2. Bring a large pot of water to boil, salt it with coarse sea salt and add ½ lb.  
of pasta. Test at two minutes less than the package directions. When done  
to al dente, remove a cup full of pasta water and then drain the pasta.

3. Toss the pasta with the lamb and eggplant mixture, adding a few tablespoons 
of pasta water.

4. Did you know that adding pasta water makes your sauce adhere better  
to the pasta? Yes it’s true! Add enough water to make that work and loosen 
the sauce.

5. Serve in shallow bowls, season with crushed Maldon salt and grated 
Pecorino Romano cheese if you like. Enjoy!

 ♦ Leftover lamb and eggplant mixture from 
the above recipe

 ♦ ½ lb. pasta – I used spaghetti
 ♦ Maldon salt
 ♦ Grated Pecorino Romano cheese

Joseph Joseph is an incredible UK-
based company owned by two twin 
brothers that produces cleverly and 
beautifully designed kitchenwares. 
There are garlic presses… and then 
there’s this garlic rocker!! Quicker, 
easier, kinder to your hand as there is 
no squeezing motion, just press down 
and rock!

Serves 2

Notes


