
Eggplant Meatballs

Makes:4 servings

Time: About an hour, largely unattended

Vegetable meatballs are certainly they’re not the same as meat meatballs, but the different textures and

flavors are terrific. To round out the meal, serve these over pasta, rice, salad, or steamed greens with a

squeeze of lemon.

Ingredients

● 3 tablespoons olive oil

● 1 pound eggplant, unpeeled, cut into cubes no larger than 1 inch

● 1 teaspoon salt

● 1 ⁄ 2 teaspoon pepper

● 1 onion, chopped

● 1 tablespoon minced garlic

● 1 cup cooked or canned white beans

● ¼ cup chopped fresh parsley

● 1 cup breadcrumbs

● Pinch red chile flakes (optional)

● 2 cups any tomato sauce (like this one)

Instructions

Heat the oven to 375°F. Use 1 tablespoon olive oil to grease a large rimmed baking sheet. Put 1

tablespoon oil in a large skillet over medium-high heat. When it’s hot, add the eggplant and ¼ cup water.

Sprinkle with the salt and pepper and cook, stirring occasionally, until the pieces shrivel a bit and are

tender and beginning to color, 10 to 15 minutes. Transfer the eggplant to the bowl of a food processor.

Add the remaining 1 tablespoon oil to the pan along with the onion and garlic and return to the heat.

Cook, stirring frequently, until they’re soft and translucent, 3 to 5 minutes. Meanwhile, drain the beans;

if using canned, rinse them before draining. Add the beans and parsley to the work bowl with the

eggplant and pulse until well combined and chopped, but not pureed.

Toss the eggplant mixture with the onion and garlic, then add the breadcrumbs and red chile flakes if

you’re using them. taste and adjust the seasoning. Roll the mixture into 12 balls about 2 inches in

diameter; transfer them to the prepared pan. Bake, undisturbed, until they’re firm and well browned, 25

to 30 minutes.

https://www.markbittman.com/recipes-1/david-tamarkins-simple-tomato-sauce


Meanwhile, warm the tomato sauce. serve the meatballs hot or at room temperature along with the

tomato sauce.

— Recipe from The VB6 Cookbook

https://www.amazon.com/gp/product/0385344821/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=0385344821&linkCode=as2&tag=markbittmanco-20&linkId=dcced1a8a473b05b3ec90a94c6864d91

