	BRAISED EGGPLANT WITH MINCED PORK - 肉沫茄子
COOK TIME: 30 min
SOURCE: 
#comfort-food #stir-fry #pork
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	INGREDIENTS
- 1 tsp salt (plus more to taste)
- 2 lb eggplant (cubed)
- 8 oz ground pork
- 2 tsp Shaoxing wine
- 1/4 tsp ground white pepper
- 2 tsp light soy sauce (plus 1 tbsp light soy sauce, divided)
- 1/2 tsp sesame oil
- 1/2 tsp cornstarch
- 10 oz dried spaghetti or noodles
- 4 tbsp oil (divided)
- 1/2 bell pepper (diced)
- 1 tbsp ginger (minced)
- 1 tbsp garlic (minced)
- 1 red chili (chopped)
- 2 tbsp ground bean sauce
- 1 tsp dark soy sauce
- 2 tbsp oyster sauce
- 2 cups (480ml) chicken stock (or water)
- 1/4 cup chopped cilantro (optional)

	PREP

COOK

1. Dissolve 1 teaspoon of salt into 8 cups (1920ml) of water in a large bowl. Soak the cubed eggplant in the salt water for 15 minutes. After 15 minutes, drain the eggplant, and use your hands or a clean dish towel to squeeze the water out of it. Set aside. This step helps the eggplant cook faster and absorb less oil later on. Win, win!
2. In a separate bowl, mix the ground pork with 2 teaspoons Shaoxing wine, ¼ teaspoon ground white pepper, 2 teaspoons light soy sauce, ½ teaspoon sesame oil, ½ teaspoon cornstarch, and 2 teaspoons water. Marinate for 15-20 minutes.
3. Next, cook the spaghetti (or noodles) according to the package instructions. Drain, and set aside.
4. Meanwhile, heat 1 tablespoon of oil in a clean wok over medium heat, and cook the bell pepper for about a minute. Transfer the peppers to a dish, and set aside.
5. Next, heat 3 tablespoons of oil in the wok over low heat. Cook the ginger and garlic for about a minute. Add the chili, and cook for another minute. Add the ground bean sauce, and cook for another minute. Then add the pork, and turn up the heat. When the pork is browned, add the eggplant, and stir-fry everything together thoroughly.
6. Cook for a couple of minutes before adding 1 tablespoon light soy sauce, 1 teaspoon dark soy sauce, 2 tablespoon oyster sauce, and 2 cups (480ml) chicken stock (or water). Mix everything together well, cover, and simmer for 15 minutes over medium heat, or until the eggplant is tender. At this point in the cooking process, there should be plenty of sauce in the wok. The starch from the spaghetti or noodles will help thicken it.
7. Lastly, add the bell pepper, cooked noodles, and chopped cilantro to the wok (if using). Mix everything well, add salt to taste, and serve immediately!
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