
Ingredients

1 eggplant, cut in 1” cubes
olive oil
2 teaspoons sea salt
2 tablespoons capers 
2 tablespoons olive oil
1 sweet red pepper, cut in 1” cubes
1 onion, thinly sliced
4 stalks celery
1/2 cup olives
1 tablespoon sugar
2 tablespoons red wine vinegar 

Here’s How

1 Soak eggplant in salted water for 1/2 hour, drain and       
  dry.

2 saute eggplant in 2 tablespoons oil until tender and
   brown on all sides. Put eggplant into colander, return
   olive oil that drained from it back into frying pan. 

3 separately Cook the pepper, onion and celery in the same
   manner, adding oil as necessary.

4 Cook drained and dried capers and olives in oil for 3
   minutes, add to vegetables in colander.

5 Add sugar to frying pan, stir to combine with caramelized
   vegetable juices in pan, when sugar has melted, add
   vinegar, cook until reduced by half, add cooked vegetables,
   heat, while stirring, for 3 minutes.  Serve hot or at room
   temperature.
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Servings

1 hour
6 servings
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