Spicy eggplant with red pepper and parsley
Makes 2 servings

1 medium globe eggplant

10 ml salt, to remove water from eggplant

10 ml olive oil to brush eggplant for grilling

5 ml chopped parsley

5 ml chopped mint

Spicy sauce:

10 ml olive oil

10 ml red wine vinegar

10 ml fresh lemon juice

5 ml garlic puree

5 ml red pepper

Method

1. Remove stem and wash eggplant, but do not peel. Cut eggplant into slices 5 mm thick. Put eggplant in colander in single layer and sprinkle with salt. Let drain for 20 minutes, then turn over and sprinkle other side with salt and let drain 20 minutes more.

2. While eggplant drains, whisk together olive oil, red wine vinegar, lemon juice, garlic puree and red pepper.

3. Preheat grill to medium high. Remove eggplant from colander and put each piece between paper towels and press with your hand to squeeze out water. Wipe dry and brush with olive oil.

4. Place eggplant on grill and cook 4-5 minutes per side. When done, remove from grill and place in large plastic bowl. Pour in spicy sauce and coat eggplant. Let sit for 10-15 minutes for eggplant to absorb sauce flavours. Chop mint and parsley and sprinkle on top.
