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Eggplant Caponata
1/4 cup golden raisins
6 cups diced peeled eggplant (about 1 pound) 
1 1/2 teaspoons salt 
4 teaspoons olive oil, divided 
1 cup chopped onion 
2 garlic cloves, minced 
1 cup diced seeded plum tomato 
1/4 cup sugar 
1/4 cup red wine vinegar 
1/4 cup chopped pitted kalamata olives 
2 teaspoons capers 
1/3 cup chopped fresh parsley

Place raisins in a small bowl; cover with hot water. Let stand 15 minutes; drain. Set aside.
Place eggplant in a colander; sprinkle with salt. Toss well. Drain 1 hour. Rinse well; pat dry with paper towels.
Heat 1 tablespoon oil in a large nonstick skillet over medium-high heat. Add eggplant; sauté 9 minutes or until well 
browned. Spoon eggplant into a large bowl; set aside.
Heat remaining 1 teaspoon oil in pan over medium-high heat. Add onion; sauté 3 minutes or until golden. Add garlic; 
sauté 1 minute. Add tomato; sauté 2 minutes. Add tomato mixture to eggplant.
Return pan to heat. Add sugar and vinegar, stirring until sugar dissolves. Stir in raisins, olives, and capers. Add eggplant 
mixture, stirring to combine. Remove from heat; stir in parsley. Serve warm or at room temperature.

Tomato Chutney
8 tablespoons of vegetable oil
2 tsp mustard seeds (brown or black)
2 tsp onion seeds
2 tsp fennel seeds
2 tsp cumin seeds
4 dried red chilis
1 tsp red chilli powder
2 cups sugar
2 1/2 cups white distilled vinegar
4 1/2 lbs sweet dry-farmed Early Girl tomatoes
salt to taste

Measure all of the ingredients out first and core the tomatoes. Gently heat the oil in a large high-sided pan (the 
spices will spit). Add all of the seeds, the chilis and powder to the oil. Cook one or two minutes until the seeds start 
to pop. Reduce the heat to low and add the vinegar and sugar, stirring until dissolved. Add all of the tomatoes, 
bring to a simmer for an hour. After about an hour, whilst the chutney is simmering away, pick out as many skins 
as you can with a pair of tongs. The skins should, at this time, be separating themselves away from the tomatoes 
and floating to the top. Continue cooking until the tomatoes have evenly broken down. Total cooking time about 
1.5 hours. Pick out the 4 x whole chilis and discard. Place the chutney in jars, and can according to Ball's Blue Book, 
or refrigerate until ready to use. 

Carrot Cake
This is the carrot cake recipe Gabrielle's mom made for her first birthday. Since Friday was her 31st, enjoy it this 
weekend!

4 eggs
2 c sugar
1 ½ c vegetable oil
2 c flour
2 tsp baking soda
2 tsp cinnamon
3 c carrots
pinch nutmeg
pinch salt

Preheat oven to 350*, and grease 2 (9”) cake pans. Sift together dry ingredients. Beat sugar and vegetable oil 
together, and add eggs. Add dry ingredients to wet, and mix until just combined. Stir in carrots. Add 1 c of toasted 
walnuts and 1 c of raisins if you would like. Divide batter evenly between 2 pans, and bake for 30-40 minutes, or 
until a cake tester comes out clean. Let cool for 5-10 minutes, then turn out onto a cooling rack. Sprinkle with 
powdered sugar or top with cream cheese frosting.


