
Eggplant with Garlic Sauce
Ingredients

2 T Spicy Bean Paste
2 t Sesame Oil
2 T Soy Sauce
4 t Sugar
3 T Rice Wine
1 t Fish Sauce
3  Chinese Eggplants
2  Green Onions (cut into 2-inch
   pieces)
3 T Vegetable Oil
1 1/2 T Cornstarch
4 oz Ground Pork
1  Ginger (1-inch piece, sliced)
10  Dried Chilies
4 clv Garlic (chopped)
1 c Chicken Broth

Instructions
1.Combine bean paste, sesame oil, soy sauce,
sugar, 1 tablespoon rice wine, cornstarch, chicken
broth and fish sauce in a small bowl and set
aside. 
2.Wash the eggplants, cut the ends off and slice
them into equal sized pieces. After slicing,
separate the green and white portions of the green
onions into two piles. 
3.Over very high heat, heat a tablespoon of oil in
your wok. Add half of the eggplant and let it sear
until brown on all sides. You can lower the heat
if it looks like they're starting to burn. You
want to cook the eggplant for about 5 minutes
until they start to get soft and have a nice sear.
Take this first batch of eggplant out of the pan,
heat a second tablespoon of oil, and do the same
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with your second batch. Set all the cooked
eggplant aside on a plate. 
4.Set the heat to medium high and add the last
tablespoon of oil to the wok, along with the
ground pork. After the pork has browned, add the
ginger and cook for a minute. Stir in the whole
red chili peppers and the minced garlic, and after
a minute, turn the heat back up to high. 
5.Add the eggplant back in, along with the
stir-fry sauce, the white parts of the green
onions, and 2 tablespoon rice wine. Stir-fry
everything together for another 2 minutes, making
sure everything is well-combined. Toss in the rest
of the green onions and stir-fry for another 20
seconds. Plate and serve immediately with white
rice.
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