SPICY BABY THAI GREEN EGGPLANT WITH BASIL
10 
Baby Thai Green Eggplant, quartered, tops removed.

1 
Ishtar zucchini, cut into half moons

3 
cloves garlic, minced

½
tsp salt

1 
TBSP Sambal OR chopped chilies OR chili paste of your choice

1 
TBSP sugar

2 
TBSP fish sauce

1 
handful chopped Thai basil.

2 
TBSP olive oil

Heat 2 TBSP oil over medium heat. Add eggplant and salt. Cook 3-4 minutes or until browned on one side; flip. Add zucchini to pan. 

Cook 5 more minutes, stirring once. The key is to make sure the zucchini and eggplant are browned, but not burned. 

Add ½- 1 TBSP, garlic, and Sambal. Stir to combine. Cook 2-3 minutes, taking care not to burn garlic.
Add ¼ cup white wine or other cooking liquid and cover. Cook 2 minutes or until eggplant is very tender
. 

Remove cover. Raise heat and cook until liquid is evaporated and vegetables are crispy on the edges.

Add 2 TBSP fish sauce or soy sauce, cooking 1 more minute. Remove pan from heat and stir in a handful of chopped fresh Thai basil, until basil wilts. 

Serve with lime wedges. 

