Carrboro Farmers’ Market

SIDE by SIDE

Featuring Farm Fresh Recipes from 6 Local Chefs!
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Skillet Eggplant 
From

Bill Smith

Crook’s Corner – Chapel Hill

This is an example of an unchanged recipe.  By this I mean that it is still in its original form.  It is almost always the case that time and use will slowly alter a recipe, even though you are perfectly happy with the original.  I can’t count the number of times that someone has complimented a recipe and I have said that it came from thus and such a cookbook or source, only to discover later that it bears no resemblance to the original at all.

This recipe was given to me by a friend of a friend at a covered-dish dinner years ago, and I promptly lost it.  Then, miraculously, it fluttered unaltered out of an old notebook in the summer of 2002 when I was looking for something else.  When I tasted this dish at the dinner, I complimented the cook who told me that it was a dish that his grandmother made often.  When I asked if his grandmother was an Italian he replied, “No, she’s an old lady from Asheville.”

Makes 4 to 6 servings

2 pounds *eggplant, peeled and cut into 1-inch cubes (about 6 cups)

1 1/2 teaspoons salt, divided

1/4 cup extra-virgin olive oil

1 medium *onion, peeled and diced (about 1 cup)

1 1/2 tablespoons light brown sugar

1/4 cup balsamic vinegar or sherry vinegar











(continued on back)
1/2 to 1 cup water, divided

3/4 cup large, stuffed green olives
1 cup crumbled *feta cheese or 1 ball of *fresh mozzarella, cubed

1/2 teaspoon freshly ground black pepper

1. Place the eggplant cubes in a colander, sprinkle with 1 teaspoon of the salt and let it sit at room temperature for 20 minutes. 

2. Heat the olive oil in a large skillet over medium-high heat. 

3. Add the onions and cook, stirring often, until they soften and just begin to brown, about 8 minutes. 

4. Blot any moisture off the eggplant with paper towels and add to the onions in batches, adding more as it cooks down. Cook the eggplant, stirring often, until it begins to brown, about 5 minutes. 

5. Stir in the sugar, vinegar and 1/2 cup of the water. There should be enough liquid to make the dish the consistency of thick stew. If necessary, add more water. 

6. Cover the skillet, reduce the heat to medium-low, and simmer for 15 minutes. 

7. Stir in the olives and cook until they are warmed through, about 3 minutes. 

8. Gently fold in the cheese, season with the remaining 1/2 teaspoon of salt and the pepper. 

9. Serve immediately. 
* Seasonal ingredients available at the Chapel Hill~Carrboro Farmers’ Markets
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Chapel Hill~Carrboro Farmers’ Markets

Carrboro Farmers’ Market open Saturday mornings until December 17

and Wednesday afternoons until October 19

Southern Village Farmers’ Market open Thursday afternoons until September 22

