MUSHROOM AND EGGPLANT YASSA
6
tablespoon neutral oil, such as grapeseed or canola, plus more as needed

1
pound baby bella or button mushrooms, sliced


Salt and black pepper

8
thyme sprigs

2
large yellow onions (about 1½ pounds total), thinly sliced

1
Scotch bonnet chile

4
garlic cloves, thinly sliced

1
(2-inch) piece fresh ginger, scrubbed and grated

2
fresh or dried bay leaves

1
medium eggplant (about 1¼ pounds), trimmed and cut into 1-inch cubes

2
cups vegetable stock

2
limes

1
tablespoon Dijon mustard

2
scallions, thinly sliced

Heat 1 tablespoon oil in a large skillet over medium-high. Working in 2 batches, add an even layer of the mushrooms to the hot oil. Season with salt and pepper and add 4 thyme sprigs. Sear, stirring, until lightly browned on both sides, about 4 minutes. Transfer the mushrooms to a plate and repeat with another tablespoon oil and the remaining mushrooms and thyme.

Heat 2 tablespoons oil over medium-high. Add the onions and season with salt and pepper. Cook, stirring occasionally, until softened and browned along the edges, about 5 minutes. Reduce the heat to medium and continue to cook, stirring frequently, until caramelized, about 12 minutes.

Add the remaining 2 tablespoons oil to the skillet. Poke holes in the Scotch bonnet with the tip of a sharp knife and drop it in. Add the garlic, ginger and bay leaves. Stir and cook until the chile starts to soften, about 1 minute. Add the eggplant and season lightly with salt. Stir to coat with the onion mixture. Return the mushrooms to the pan along with any liquid that's collected on the plate. Add the vegetable stock and simmer over medium-high heat, stirring frequently, until the liquid is saucy, about 8 minutes.

Juice 1 lime and cut the other into wedges. Add the lime juice and mustard to the sauce. Stir and cook until the sauce is thickened, about 4 minutes. Stir in the scallions and cook for an additional minute. Taste and adjust with more salt or lime juice if desired. Serve the warm yassa over steamed rice, fonio or millet, along with the lime wedges for squeezing.
Sauce yassa is a richly flavored Senegalese stew typically cooked with poultry, meat or fish. It’s the result of slowly caramelized onions, chile, garlic and ginger simmered in stock and finished with a splash of lime juice. This vegetable version, a vegan adaptation, uses mushrooms and eggplants, which both add layers of depth to the sauce. A shower of thinly sliced fresh scallions announces itself with its delicate yet crisp bite. Serve a generous helping of the sauce over steamed rice, millet or fonio, along with additional lime wedges for squeezing, if desired.

SERVES: 4
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Karen NBvW9 months ago

I have found that cubing eggplant and placing in a lightly oiled cast iron pan in preheated oven after a light sprinkle of salt & roasting 10 - 15 min. w'a least one 'flipping' softens it w'out excessive oiliness as happens in this more conventional way. Have done numerous dishes similar to this w'great success this way!

Is this helpful? 111

David C Morris10 months ago

12 minutes to carameliza onions? Not in my experience, especially at medium. I’d allow at least 30 minutes.

Is this helpful? 68

Chuck10 months ago

Hi Brenda, it sounds like you and your family are chile-sensitive so I would start with jalapeño, deveined and deseeded. The next step up might be Serrano, also deveined and deseeded. I remove the seeds and pith from all of my chiles. They add extra heat and no extra flavor. If you want your dish to be spicier, either use more chile or a different chile. Hope this helps.

Is this helpful? 57

Brenda C10 months ago

I looked up Scotch bonnet chile and it would be too hot for us. What would be a suitable substitute?

Is this helpful? 41

Mike10 months ago

This was excellent. I couldn't find a Scotch bonnet, but a habanero worked as a substitute. And the leftovers made for a delicious work lunch a few days later. I may try adding some toasted cashews for texture next time. Only problem is that this is one of those "pile 2 skillets' worth of veggies into your skillet" recipes. Be prepared to lose some eggplant cubes during stirring until they all start to cook down a bit.

Is this helpful? 31

Matt10 months ago

This is delicious and perfect for cold rainy evening meal. I did worry that the eggplant would not be tender, so I cut half inch slices and put them in the microwave with a wet paper towel for 6 minutes. I then sectioned them in cubes. Liked by all.

Is this helpful? 29

dlt10 months ago

This recipe has incredible depth of flavor. I cooked it longer until almost all liquid was evaporated. The next day, I put the leftovers on toast for breakfast. YUM!

Is this helpful? 26

lkp6 months ago

03/20/2023 - Better than expected--a keeper. Started onions with bay leaves, then roasted mushrooms and unpeeled garlic cloves at 425 til mushrooms gave up liquid; added eggplant to absorb mushroom liquid and roasted all (~30 min. total). Peeled and mashed roasted garlic into onions and added ginger and thyme. Used only ~1 c. veg broth (Better Than Bouillon). Added mushroom mix to onions and finished with lime juice, mustard, and scallions as in recipe.

Is this helpful? 25

marie10 months ago

Flavorful and easy to prepare. Added a tsp of coconut sugar to balance the sour. Served with white rice.

Is this helpful? 24

BJ1 month ago

With basic ingredients that are so healthy, how can one add so much unhealthy fat and salt? I start my eggplant cubes in the microwave, then add them to whatever dish I am making, so neither salt nor much oil is required. Mushrooms and onions do well with minimum oil on very low heat too. Great flavor doesn't require loads of oil or salt. Flavor shines with moderation.

Is this helpful? 19

Deborah10 months ago

This was indeed tasty. I just felt a note was missing. A friend searched for Yassa and learned that fermented locust bean powder was a key umami ingredient. Who knew? Also, I would shy away from red onions and stick with the yellow. I cut the eggplant into half-inch cubes instead let the dish simmer longer to ensure they cooked. It will be even better the next day I believe.

Is this helpful? 18

Karen NBvW9 months ago

Often have this issue w'husband. Found a smallish (3-5") banana yellow chili @ Farmer's Market this past year, mostly straight sided w'last ½ making a sharp tip. Have no idea name but a very 'bright' rather than HOT flavor that was perfect. Keep an eye out I think you will be impressed also!

Is this helpful? 10

AnnB6 months ago

Added sliced carrots and chick peas to make as a standalone stew. No limes so substituted lemon. Delish.

Is this helpful? 7

The Ing8 months ago

Recommend adding some umani with the garlic and ginger. I added chili’s mushroom Laht sauce. I also pre-roasted the eggplant 10 min at 400 after salting and drying the cubes for 1 hour.

Is this helpful? 5

Leslie T4 months ago

Also, I already had maitake and shiitake mushrooms, so used those instead of buttons. Fantastic!

Is this helpful? 4
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HEALTHY

Vegetable Tortilla Soup

Ham El-Waylly

232 ratings with an average rating of 4 out of 5 stars

232

40 minutes

Save to Recipe Box

Coconut Saag

Priya Krishna

600 ratings with an average rating of 4 out of 5 stars

600

35 minutes

Save to Recipe Box

EASY

Cold Sesame Noodles With Cucumber, Corn and Basil

Hetty McKinnon

600 ratings with an average rating of 4 out of 5 stars

600

25 minutes

Save to Recipe Box

EASY

Pasta con Palta (Creamy Avocado Pesto Pasta)

Christina Morales, Sandra A. Gutierrez

163 ratings with an average rating of 4 out of 5 stars

163

30 minutes

Save to Recipe Box

EASY

Sago Pudding

Hetty Lui McKinnon

149 ratings with an average rating of 3 out of 5 stars

149

40 minutes, plus 2 hours' chilling

Save to Recipe Box

HEALTHY

Caramelized Zucchini and White Bean Salad

Yossy Arefi

488 ratings with an average rating of 4 out of 5 stars

488

45 minutes, plus cooling and chilling (optional)

Save to Recipe Box

Sesame Broccoli

Kay Chun

520 ratings with an average rating of 4 out of 5 stars

520

20 minutes

Save to Recipe Box

Citrus Salad With Fennel and Olives

David Tanis

164 ratings with an average rating of 4 out of 5 stars

164

30 minutes

Save to Recipe Box

HEALTHY

Tofu and Asparagus With Frizzled Leeks

Ali Slagle

89 ratings with an average rating of 4 out of 5 stars

89

25 minutes

Save to Recipe Box

EASY

Dumpling Tomato Salad With Chile Crisp Vinaigrette

Hetty Lui McKinnon

1873 ratings with an average rating of 5 out of 5 stars

1,873

20 minutes

Save to Recipe Box

Liángbàn G?ndòufus? (Shredded Tofu Salad)

Andrea Nguyen, Hannah Che

83 ratings with an average rating of 4 out of 5 stars

83

40 minutes

Save to Recipe Box

Broccoli and Farro Stew With Capers and Parsley

Ali Slagle

947 ratings with an average rating of 4 out of 5 stars

947

45 minutes

Save to Recipe Box

EASY

Blackened Cauliflower

Millie Peartree

407 ratings with an average rating of 4 out of 5 stars

407

55 minutes

Save to Recipe Box

EASY

Carrot-Leek Soup With Miso

David Tanis

1203 ratings with an average rating of 4 out of 5 stars

1,203

30 minutes

Save to Recipe Box

Sesame Candy

Sue Li

43 ratings with an average rating of 4 out of 5 stars

43

30 minutes

Save to Recipe Box

HEALTHY

Squash and Spinach Salad With Sesame Vinaigrette

Kay Chun

173 ratings with an average rating of 4 out of 5 stars

173

30 minutes

Save to Recipe Box
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EASY

Easy Skillet Brownies

Melissa Clark

260 ratings with an average rating of 4 out of 5 stars

260

40 minutes, plus cooling

Save to Recipe Box

Popcorn Balls

Naz Deravian

7 ratings with an average rating of 4 out of 5 stars

7

45 minutes

Save to Recipe Box

Kale and Brussels Sprouts Salad With Pear and Halloumi

Yossy Arefi

1007 ratings with an average rating of 5 out of 5 stars

1,007

15 minutes

Save to Recipe Box

French Onion Soup

Sara Bonisteel

4964 ratings with an average rating of 5 out of 5 stars

4,964

1 hour 20 minutes

Save to Recipe Box
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