EGGPLANT ADOBO
5
tablespoons neutral oil, such as canola or safflower

1½
pounds eggplant (preferably small Italian eggplant), cut into 1-inch cubes (about 8 
cups)


Kosher salt and pepper

¼
cup low-sodium soy sauce

¼
cup unsweetened coconut milk

2
tablespoons distilled white vinegar

1
tablespoon turbinado or light brown sugar

½
white onion, thinly sliced

3
garlic cloves, minced

1
fresh or dried bay leaf

¼
cup chopped basil, plus additional small leaves for garnish


Steamed jasmine rice, for serving

In a 12-inch nonstick skillet, heat 2 tablespoons of the oil over medium. Add half of the eggplant, season with salt and pepper and cook, stirring occasionally, until golden, 5 minutes. Transfer to a plate and repeat with 2 tablespoons of the oil and the remaining eggplant.

Meanwhile, in a small bowl, combine soy sauce, coconut milk, vinegar, sugar, ½ teaspoon pepper and 2 tablespoons of water; mix well.

Add the remaining 1 tablespoon oil and the onion to the skillet and cook, stirring occasionally, until lightly golden, 3 minutes. Add garlic and stir until fragrant, 1 minute.

Add the browned eggplant, soy sauce mixture and bay leaf and toss to evenly coat. Cover, reduce heat to low and cook, stirring every 5 minutes, until the eggplant is tender but still has structure, about 10 minutes. Uncover and cook over medium heat, stirring occasionally, until the sauce thickens and nicely coats the eggplant, about 2 minutes longer. Season with salt and pepper and stir in the chopped basil.

Divide the eggplant mixture over rice among bowls. Garnish with basil leaves and serve warm.
This superpunchy, one-skillet vegetarian meal is inspired by chicken adobo, a beloved Filipino dish. Here, eggplant cooks in rich, tangy adobo sauce — a blend of soy sauce, vinegar, garlic, black pepper and bay leaf — absorbing the savory flavors as it simmers. Coconut milk is added in some versions of adobo, creating a rich, silky texture to balance out the sauce’s tart notes. This recipe includes a shower of fragrant basil, which brings a fresh hit that lifts the dish. (Thinly sliced scallions would also be great.) Serve the eggplant over rice to catch all of its flavorful drippings.

SERVES: 4  









Kay Chun
Private (0)

Archdruid 16 days ago

Eggplant with little oil. Take eggplant slices, put on a paper towel lined plate. 4 to 5 minutes in your microwave (depends on the power of your microwave). Almost all water is gone and sponge barriers are collapsed. Now start your recipe.

Is this helpful? 180

Harold6 days ago

You have to be joking! two tablespoons of oil for 8 cups of eggplant! My suggestion is to use as much as it takes and that will be a lot more than 2 tablespoons. Eggplant absorbs oil like kitchen paper. Perhaps you might get by with two tablespoons if you stir the eggplant in the two tablespoons and then put the eggplant into a very hot oven for 20 minutes or so.

Is this helpful? 68

Jens6 days ago

I suggest you use the rest of the can of coconut milk to make coconut rice! It would be a perfect pairing with this dish. Just sub the coconut milk for water 1:1

Is this helpful? 67

Chef Kris6 days ago

It has been noticed over the years that to properly get the consistent firm eggplant that will not be mushy when cooked, you must first salt it. I lay it out on a paper towel lined sheet pan or cookie pan. Then salt it and let sit in a cooler for 4 hours.

Is this helpful? 66

andy1 week ago

My eggplant did not brown up in 5 mins. Took more like 15 in two separate batches. Just fyi

Is this helpful? 58

MOL5 days ago

I grew up eating Eggplant Adobo (Adobong Talong). At our home, the eggplant was pan fried, roasted or grilled in coals. Yea to salting beforehand. The sauce ingredients are mided with some cornstarch. Then, oil is heated on a pan. Chopped garlic is sautéed until fragrant. Then the sauce mixture is added. Once the sauce has blended and starts to thicken, the eggplant is added. Served with minced raw garlic sprinkled on top. We add ground pork sometimes too. Or tofu.

Is this helpful? 56

Alex5 days ago

I'd toss the eggplant cubes in oil and salt and put in a hot 450f oven for 15 mins (on a tray with baking paper - no cleanup). Brown onions etc in parallel on the stove. It's my go to method for eggplant these days - less oil; can go hotter if you want to get a bit of charring going.

Is this helpful? 43

Sharon5 days ago

As per another suggestion: salt your eggplant and let it drain; especially if you are using the typical globe eggplant you find in the supermarkets. I find if I use the really slim eggplants (traditionally used in Thai cooking); you don't need to use a ton of oil and they brown quickly. Added bonus, they don't need to be salted either! I can't find them at my supermarket consistently (unless I go to a Chinese market...and then it is iffy), so I grow these in the summer months.

Is this helpful? 29

Deirdre6 days ago

What is a good substitute for coconut milk?

Is this helpful? 20

Lisa vS5 days ago

For those worried about extra coconut milk, just freeze the rest in a canning jar. Nice to have on hand. Though I also second the coconut rice suggestion.

Is this helpful? 20

AnnieS4 days ago

Toss the eggplant cubes in olive oil, salt, pepper, and oregano then roast rather than frying. Healthier, less messy, and flavorful.

Is this helpful? 19

Ellen Terry5 days ago

I sometimes use ¾ cup whole milk yogurt mixed with ¼ cup milk to replace coconut milk in curries.

Is this helpful? 17

BrurtallyFrank5 days ago

Recipe looks good but I'm really not going to open up a can of coconut milk just to use ¼ cup.

Is this helpful? 13

Sher6 days ago

