Sesame-Ginger Pork Meatball &
Eg;plant Casserole
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Serves 4 (or 2 with leftovers)

Ingredients

Eggplant Base
» 500 g Japanese eggplant, cut into 3—4 cm chunks

ZSeh
« 2 T canola oil (28 g)
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Sesame-Ginger Sauce

» 2 T nerigoma (sesame paste)
Y ZF

* 1 T low-sodium soy sauce
Lxow ()

* 1T sake
1

* 1 T rice vinegar
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* 1 T water
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*1 T sugar (12 g)
Wk

Pork Meatballs
» 300 g ground pork
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* 2 cloves garlic, minced
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* 1 T fresh ginger, minced (15 g)
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* V4 tsp white pepper
HZLX)

* Y4 tsp salt + pinch MSG
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« 3 T cornstarch (24 g)
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Assembly

* 50 g scallions, cut into 4-5 cm pieces
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Finishing
* 15 g peanuts, chopped
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* ¥>—1 tsp chili crisp (per serving)
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* %2 tsp sesame oll
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Instructions

1.
2.

Preheat oven to 190°C.
Toss eggplant with oil and spread in a single layer in a 24x20x4 cm pan
(Yellow Emile Henry).

3. Roast 25-30 minutes until lightly browned.

4. Mix sauce ingredients until smooth.

5. Combine pork mixture and form 12—14 meatballs. Roll in cornstarch.
6.
7
8
9.
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Brown meatballs 5-6 minutes.

. Add sauce and simmer 1-2 minutes.
. Combine with eggplant and scallions.

Bake 15 minutes until fully cooked.

0.Finish with peanuts, chili crisp, and sesame oil.

Notes & Improvements

Use chili crisp instead of rayu for deeper flavor.

Add chili crisp only at the end.

Rectangular pan improves browning.

Keep eggplant in single layer initially.

Scallions: about 50 g total.

Serve with steamed rice, simple green vegetable (spinach or komatsuna, and
light miso or clear soup)

Nutrition (per serving)
Calories: 480 kcal | Protein: 26 g | Fat: 30 g | Carbs: 28 g | Fiber: 6 g | Sodium:
~650 mg



