----- Original Message ----- 
From: "ralph zeth" <zeth8244@optonline.net>
To: <shelia@ekamhi.com>
Cc: <acclah@hofstra.edy>
Sent: Saturday, June 30, 2001 11:14 PM
Subject: eggplant caponata
Sorry for the delay in sending this recipe, but I had problems accessing the internet.  I finally solved the problem after contacting Dell Tech Support this week.

The original recipe comes from a book entitled "The Best of Southern Italian Cooking" written by J. C. Grasso, which I have modified to suit my palate.

Like many classic Sicilian dishes, this recipe has both humble and aristocratic variations; some call for the addition of shellfish, for example.  This one, garnished with toasted nuts, calls for a mystery ingredient--unsweetened cocoa.  I didn't use the cocoa, because it adds a bitter note.  It also had as an option 1 hard cooked egg sliced, which I didn't use.

Ingredients

2 medium eggplants
3 tablespoons slivered almonds
1/2 cup olive oil
1 onion thinly sliced
1 14.5 oz. can tomatoes, peeled, seeded and chopped
2 stalks celery, chopped
1 green pepper, chopped
2/3 cup capers in brine
2/3 cup green olives in brine, pitted and sliced
salt (optional--the capers and olives are salty to begin with)
1 tablespoon sugar

Cut the eggplants into large chunks and let them soak in salted water for 30 minutes.  Drain, rinse well, drain again and pat dry with paper toweling.  Set aside.

Preheat over to 300 degrees and toast almonds for 10 minutes or toast almonds in a skillet on top of the stove until slightly browned.

In a skillet sauté the eggplant chunks in olive oil and drain them on paper towels.  Add the onions, celery and green pepper to the skillet and sauté for 2-3 minutes, stirring constantly.  Now add the tomatoes and continue cooking and stirring until the onion is soft.  Drain the olives and capers and add to the skillet along with the eggplant.  

Dissolve the sugar in a little water and add it to the skillet and continue to cook for 5 to 10 minutes.  Turn up the heat to reduce the liquid if necessary.  Serve the caponata at room temperature.  Garnish with the sliced egg if desired.

Serves 4.
