
E G G P L A N T  S H A K S H U K A
A S  F E A T U R E D  I N  T H E  P H O T O  “ T O  T H E  T A B L E ”

Ingredients : Direct ions:

Pour  o i l  into  medium son-st ick  sk i l let .  
Add the next  6  ingredients  and toss  to  combine .  
Mix  to  combine f lavors ,  s t i r r ing  occas iona l ly .  
Mix  in  crushed tomatoes ,  gar l ic  and 3/4  cup water .  
Br ing  to  a  s immer .  
Cover  and cook for  10  minutes  or  unt i l  eggplant  is
tender ,  s t i r r ing  occas iona l ly .  
St i r  in  1 /4  cup bas i l :  i f  sauce is  too th ick ,  add 1  to  2
Tbsp of  water  to  th in  i t  s l ight ly .  
Season with  sa l t  and pepper  as  des i red .
Push as ide eggplant  mixture  top-center  of  sk i l let
with  wooden spoon mak ing  deep ho le .  
Drop in  1  egg .  
Repeat  3  t imes spacing  eggs  apart .  
Cover .  
Reduce heat  to  medium low and s immer  4  minutes .  
Remove f rom heat  and let  stand ,  covered 1  to  2
minutes  or  unt i l  egg  whi tes  are  set .  
Spr ink le  wi th  remain ing  bas i l .

2  T b s  o l i v e  o i l
1  s m a l l  o n i o n ,
c h o p p e d  ( 1  c u p )
1 2  p i t t e d  g r e e n  G r e e k
o l i v e s ,  q u a r t e r e d
1  1 / 2  t s p  s w e e t
p a p r i k a
1  1 / 2  t s p  c u m i n
1 / 4  t s p  r e d  p e p p e r
f l a k e s
1  m e d i u m  e g g p l a n t ,
c u t  i n t o  1 / 2  i n c h
c u b e s
1  1 / 4  c u p  t h i c k
c r u s h e d  t o m a t o e s
3  c l o v e s  g a r l i c ,
m i n c e d
1 / 3  c u p  c h o p p e d
b a s i l
4  l a r g e  e g g s


