ASIAN-STYLE EGGPLANT MEATBALLS
(slightly modified from Katie Lee)

6 cups small cubed eggplant, peel left on (from 1 large eggplant)
2 tablespoons plus 1 teaspoon olive oil

Kosher salt and freshly ground black pepper

8 ounces cremini mushrooms, quartered

1/2 cup unsalted raw cashews

1/2 cup panko breadcrumbs

2 tablespoons grated fresh ginger

2 tablespoons minced fresh basil

1 large egg, lightly whisked

Heat oven to 450 degrees F. Line two baking sheets with parchment paper.

Place eggplant in a large mixing bowl and slowly drizzle with 1 tablespoon olive oil. Stir and drizzle in an
additional tablespoon of oil. Sprinkle generously with salt and pepper and toss to combine. Spread on a
prepared baking sheet. Combine mushrooms and remaining teaspoon oil and spread on remaining baking
sheet.

Bake eggplant and mushrooms 10 minutes, then stir and bake an additional 10 minutes.

Reduce oven heat to 400 degrees F. Pulse eggplant a few times in a food processor until coarse in texture.
Transfer to a large mixing bowl. Pulse mushrooms until coarse and add to the same bowl. Pulse cashews
until coarse and transfer to bowl. Add panko, ginger, basil, egg, salt and pepper to the mixture and stir to
combine.

Use a small ice cream scoop or yours hands to scoop eggplant mixture into 12 balls and arrange on reserved
lined baking sheet. Bake until crispy and browned, about 20 minutes.



