uaAeaq Jajluuar pue piAeq Jo Uayadny ay} woli4
larem O[T
yoJeisuiod 1T o
reBauin a0l 12
rebns 1z
aones Aos |G
(A11ays 10) auim adu DT
(uaxo1yd 10) 3o01s ajgershan Dg/T 3
pasulw ‘1abulb , T
paddoys ‘suoljjeas ¢
pasuiw ‘oiJeb of
sinuead T
[rews psup pai ‘saliyd 10y g :
jlo nuead JZ/T :
yoJeisulod 1z
|10 dWesas 1T
yes It
salym bba g
paddoyo ‘ue|dbba asaulyd v v

"y ONal

ue|db63 oedq bunyj/uenelabap

Vegetarian/Kung Pao Eggplant

1. Combine (A) in bowl and stir to coat eggplant. Heat (B)
in wok, place eggplant into hot oil, remove and reserve
eggplant once golden.

2. Place (C) in hot oil and cook until blackened. Drain oil
reserving a few tablespoons, add (D) and continue to
cook until starting to brown.

3. Add eggplant back along with (E), cook over high heat,
then add (F) and cook for 2 more minutes over heat,
reduce heat to low and cook for 2 more minutes. Mix
gently and serve over rice.

Servings: 4
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From the kitchen of David and Jennifer Deaven




