
EGGPLANT CAPONATA
 

By Chef Rob Iracane  
 



INGREDIENTS
  Traditional Sicilian eggplant caponata is made by frying cubes of eggplant
in a couple inches of olive oil. I borrowed a technique from Cooks Illustrated
that achieves the same flavor without soaking the eggplant in too much oil
by salting and microwaving the cubes to dry them out prior to sauteing in a
much smaller amount of oil. The cinnamon, cocoa powder, and brown sugar
give the dish a sweetness that is balanced out by the sourness of the red
wine vinegar, while the anchovy paste and cured black olives lend a salty
umami to the dish. 
 
This is best served at room temperature on some toasted Italian bread but
you can also toss a few cups of this with some rigatoni and ricotta salata for
a quick-and-dirty pasta alla norma. Another serving suggestion would be to
top a grilled swordfish steak with a scoop of caponata, or serve as a side
dish to simple roasted chicken. Or just eat the caponata straight out of the
fridge like my grandfather used to do! 

1.5 lb eggplant, cut into ½ inch dice 
kosher salt 

2 tbsp olive oil 
1 large yellow onion, cut into ¼ inch dice 

1/4 cup pine nuts (essential!) 
1/4 cup dried currants (or golden raisins) 

¼ tsp red pepper flakes 
2 cloves garlic, crushed with a knife 

2 tsp anchovy paste (optional) 
1 tsp cinnamon 

1 tsp cocoa powder 
2-3 plum tomatoes, cut into ½ inch dice 

2 tbsp brown sugar 
2 tbsp minced cured black olives 

¼ cup chopped parsley (and/or mint, and/or basil) 
red wine vinegar, to taste 



1. Toss eggplant and one teaspoon of kosher salt together in a large bowl. 

2. Prepare a microwave-safe plate by lining it with a few coffee filters or food-safe paper
towels and then spraying the top layer of filters with nonstick cooking spray. Spread out
the eggplant on the plate in an even layer, and then cook at high power in the microwave
for approximately 10 minutes, or until most of the moisture has come out of the
eggplant and it looks dry. 

3. Immediately remove the eggplant from the microwave and spread it out on clean
paper towels to finish drying while you prepare the next step.

4. (Alternatively, if you don’t want to use the microwave, let the salted eggplant cubes
drain in a colander for a couple of hours, then squeeze gently to remove excess water. If
you choose not to microwave the eggplant, saute it in 1 tbsp of olive oil over high heat
until
 lightly browned prior to the next step, then remove from pan and set aside before
continuing)

DIRECTIONS



5. Heat one tablespoon of olive oil in a large skillet or Dutch oven over
medium heat until fragrant. Add onions, pine nuts, currants, red pepper
flakes, anchovy paste (if using), garlic, and a pinch of salt to the pan and
cook, stirring occasionally until the onion is soft and translucent, about 10
minutes. Do not let the onion brown. 

6. Turn up the heat to medium-high and add 1 tbsp olive oil and the eggplant
to the pan. Saute for about 5 minutes until the eggplant starts to take on
some color. 

7. Remove garlic from the pan. Its work here is done.

8. Add the cinnamon and cocoa powder to the pan and stir to combine until
fragrant, about 30 seconds.

9. Add tomatoes with any juices, brown sugar, olives, and parsley, bring to a
simmer, then lower the heat to low and cook for about 20 minutes, until the
eggplant is tender and the tomatoes have broken down.

10.  Finish by stirring in a tablespoon of red wine vinegar and salt and black
pepper to taste
 


