
Sichuan Eggplant Recipe

Ingredients: Serves 4

4 small Japanese eggplants (about 450g total), trimmed

Vegetable oil, for passing through

Sauce:

1 tablespoon vegetable oil

6 garlic cloves, peeled and minced

3 scallions, white part only, trimmed and minced

¼ teaspoon freshly ground black pepper

1 tablespoon dark sesame oil

1½ tablespoons distilled white vinegar

1 tablespoon sugar

1 tablespoon soy sauce

1 teaspoon rice wine or dry sherry

1 teaspoon hot bean paste

1 teaspoon hot chili oil

Method:

Bring a large pot of water to a boil, and keep it at a low boil.  Using a sharp knife, lightly score the

skin of the eggplants in a crosshatch pattern, with the lines about 1 inch apart.  Halve or quarter

the eggplants lengthwise to make sticks about ½ inch wide.  Cut the sticks into 2-inch lengths. 

Heat a large wok over high heat.  Add enough oil to come about 1½ inches up the sides of the wok,

and heat it to 175°C.  Working in batches without crowding, fry the eggplant, turning it

occasionally, until tender, about 45 seconds.  Do not overcook or it will lose its shape.  Using a

wide wire-mesh skimmer, quickly remove the fried eggplant from the oil, dip it briefly in the

boiling water and then transfer it to paper towels to drain.  Repeat with the remaining eggplant,

drying the skimmer after each use.  To make the sauce, heat the 1 tablespoon oil in a small skillet

over medium-low heat.  Add the garlic and stir-fry until fragrant, about 10 seconds.  Add the

scallions and black pepper, and stir-fry until the scallions are wilted, about 20 seconds.  Add the

sesame oil, and transfer the mixture to a bowl.  Add the vinegar, sugar, soy sauce, rice wine, hot

bean paste and hot chili oil and mix well.  Place the eggplant on a serving platter and pour the

sauce over it.  Serve at room temperature.
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