Mabo Eggplant
Servings: 3-4

e 5 eggplants (3509)

e 120 g ground pork

e 2 green peppers (409)

e Yicarrot (509)

e 1 box of "Cook Do" Mabo Eggplant sauce (for 3—4
servings)

o 3T Canola oil

1. Cutthe eggplants into 8-10 vertical slices.

2. Slice the peppers into 6-8 vertical strips.

3. Cut the carrot into 2mm thick slices.

4. Heat the oil in a frying pan over medium heat and sauté the eggplants.

5. Once browned, add the peppers and carrots, lower the heat, and cook until the
vegetables are tender. Remove them from the pan and set aside.

6. Heat the frying pan again and sauté the pork over medium heat. Once the pork is

cooked, turn off the heat, add the "Cook Do" sauce, and then heat again while stirring.
7. Return the eggplants, green peppers, and carrots to the pan and stir-fry together until
well combined.
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https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%81%AA%E3%81%99
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E8%B1%9A%E3%81%B2%E3%81%8D%E8%82%89
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%83%94%E3%83%BC%E3%83%9E%E3%83%B3
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%81%AB%E3%82%93%E3%81%98%E3%82%93
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%80%8CCook%20Do%E3%80%8D%E9%BA%BB%E5%A9%86%E8%8C%84%E5%AD%90%E7%94%A8
https://park.ajinomoto.co.jp/recipe/basic/vege_cutting/tanzakugiri/

