CHARRED EGGPLANT WITH SPICY TOMATO SAUCE AND PEANUTS
SAUCE

1
shallot, unpeeled, halved

4
garlic cloves, skin on

4
small tomatoes (about 1 lb.)

½
bunch cilantro, tough stems trimmed


Juice of 1 lime

3
green Thai chiles

3
Tbsp. fish sauce

1
tsp. dark brown sugar

EGGPLANT AND ASSEMBLY

6
Italian eggplants, halved


Extra-virgin olive oil (for drizzling)


Kosher salt

½
cup unsalted dry-roasted peanuts


Thinly sliced serrano chiles and coarsely chopped cilantro (for serving)

SAUCE

Prepare a grill for medium indirect heat (for a charcoal grill, bank coals on one side of grill; for a gas grill, leave one or two burners off). Thread shallot and garlic onto a metal skewer. Arrange skewer and tomatoes on grate over direct heat and grill, turning halfway through, until skins are blistered and charred and flesh is slightly tender, 10–12 minutes per side. Transfer skewers and tomatoes to a large plate; remove skins from shallot and garlic.
Combine tomatoes, shallot, garlic, cilantro, lime juice, chiles, fish sauce, and brown sugar in a blender and blend to a coarse sauce. Transfer to a bowl.
EGGPLANT AND ASSEMBLY

Place eggplant, skin side down, on a rimmed baking sheet. Drizzle with oil and season with salt. Turn over and drizzle with oil and season with salt again.
Place eggplant, cut side down, on grate over indirect heat. Cover and grill until slightly golden brown and flesh is tender, 18–20 minutes. Move eggplant over direct heat (still cut side down) and grill until cut sides are charred, 8–10 minutes. Transfer to baking sheet and arrange skin side down. Slightly mash flesh with a fork or butter knife.
Arrange eggplant on a platter. Drizzle tomato sauce over, and top with peanuts, chiles, and cilantro leaves.
This spicy sauce, based on the chile-based Thai condiment nam prik, uses charred tomatoes to add smoke, which complements the eggplant’s silky texture. Pick an eggplant that feels light and airy (it likely has fewer seeds and more flesh, which means maximum creaminess); you can score the cut sides before placing on the grill to decrease the cooking time. —Rachel Gurjar

SERVES: 4 
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