
Grilled Jamaican Jerk Eggplant

Serving:
4-6 as side dish

Type:
vegan, pareve, GF if using gluten-free soy sauce

Author:
Chef Jessica Bengtson, Terrain Garden Cafe in Westport, CT

Notes:

This Jamaican style jerk marinade coats both sides of sliced eggplant
yielding a sweet and savory side dish that will go well with almost
anything.
Consider using this marinade on other veggies, fish and chicken, too.

Ingredients:

Marinade:

1 tsp cinnamon



1 TBS coriander
1/4 tsp all spice
2 TBS fresh thyme
4 cloves garlic minced
1 TBS ginger minced
3 TBS lime juice
1/4 soy sauce(coconut aminos)
2-3 TBS maple syrup
3 green onions diced
1 jalapeno pepper diced

2 small eggplants

Garnish:
1-2 limes cut into wedges
1/4 cup stemmed cilantro, chopped

Directions:

Heat grill to medium/high.
Combine all ingredients except for eggplant in a medium bowl. Stir until
combined.
Remove top stems of eggplant and slice into 1" slabs, lengthwise.

Divide marinade in half and reserve second half in small saucepan.
Brush eggplant slices on both sides.
Generously brush grates on grill with olive oil to help prevent slabs from
sticking.
Place eggplant slabs on grill and cook for 3-5 minutes. Flip and cook for
3-5 minutes on second side.

While eggplant is cooking, place saucepan on grill and allow remaining
marinade to simmer and thicken.
Remove cooked eggplant from grill and place on platter. Brush with
reduced marinade, top with chopped cilantro and lime wedges and serve.



Tips:

Marinade may be made 1 day ahead. Serve cooked eggplant hot off the
grill or at room temperature.


