-

smooth-skinned, o
purple to pink! Eggplant requires the rig
| ~can f'b_e unpleasantly bitter, rubbery, or watery.
To store: Wrap unwashed eggplant in a towel (not plastic) to abso
moisture, and keep it in  the veggle drawmﬁi!r refrigerator Or store -
unrefrigerated at a cool room temperature Use W|th|n a week and it should
still be fresh and mild. % )

Handling: Eggplant is usually peeled.
air. To prevent browning, coat in lemonj
Rinse eggplant in cool water and cut off the . pe _
determines how to prepare it: cut straight narrow eggplant into strips for
grilling or broiling, and cut a rounded bulbous eggplant into cubes for stews
and stir- fries. To remove bitter flavors and excess moisture, lightly salt
Slices of eggplant and allow them to sit in a colander for 10-15 minutes.
Gently squeeze out any liquid. Eggplant will now soak up less oil and need
less salt in preparation.

To use: Stir-fry or sauté 1-inch cubed eggplant in a very hot sauté pan with
- peanut oil until the eggplant has released much of its water and is very soft.




