Recipe:  Soba Noodles with Eggplant and Mango
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Ingredients

· 1 cup rice vinegar

· ¾ cup sugar

· 2 TSP salt

· 8 garlic cloves – crushed

· 2 red chilies – finely chopped

· 4 TSP olive oil

· 1 lime – juiced and zested
· 8 eggplants – cut into strips for the grill

· 20 oz. soba noodles

· 4 large mangoes – diced

· 2 cups basil leaves – finely chopped

· 3 cups cilantro – finely chopped

· 2 red onions – diced
Preparation:

1. First, after cutting the eggplants as specified, brush them with olive oil, salt, and pepper.

2. Then, take them out to the adult at the grill to prepare.

3. Next, in a saucepan, gently (on very, very low heat) warm the vinegar, sugar, and salt for 45 seconds to 1 minute, just until the sugar dissolves.
4. Remove from the heat and add the garlic, chilies, and 4 TSP olive oil.

5. Once cooled, add the zest and the lime juice.

6. Boil water with 1 TSP salt.

7. Cook the noodles once the water is boiling, stirring occasionally (5-8 minutes) until they are tender but not soft.

8. Drain and rinse well under running cold water.

9. Set aside to dry.

10. Cut the grilled (but cooled) eggplant into ½ inch squares

11. In a mixing bowl, toss the noodles with the dressing, mango, eggplant, and half of the herbs and onion.  Cover and leave aside until ready to serve.

12. Serve out the recipe, then garnish the dishes with the remaining herbs and onion.

