Curried Eggplant

Earlier last week, we were fortunate to have Alma, one of the best restaurants in Minnesota, come to the farm to prepare us lunch. Brian, the Sous Chef, brought his crew to prepare for us an extravagant dinner. It was his main course, which inspired me to create such a dish. Never would I have thought to add cucumber in a cooked meal, until now that is. 

4 cups eggplant, medium dice

2 medium cucumbers, matchstick length

1 cup yellow onion, medium dice

1 red pepper, small dice

1 Hungarian hot pepper, optional, small dice

3 Tbsp. curry powder

2 pinches sugar

Salt and pepper to taste

2 cups brown rice

¼ cup wild rice

1 cup toasted walnuts, chopped

2 Tbsp. butter

½ cup milk

First things first, cook your brown rice and wild rice in separate pots. While that is cooking, heat a sauté pan and add the butter. Once hot, add the onions and cook until translucent. Add the peppers and eggplant, cooking until soft. Stir in the curry, sugar, cucumbers, salt and pepper. Once everything is mixed well, add the milk and keep on low heat, simmer until the rice is finished cooking. When the rice is soft, combine both varieties of rice and add the walnuts. Either combine the curry eggplant mixture with the rice or serve separately.  

Basic Tomato Sauce

Tomato sauce, it is plain and simple, but truly delicious. Because of it’s versatility as an ingredient or sauce, it is great to have on hand, especially when it’s winter and you want something quick and warm.  When it cools, you can freeze the sauce and use for later. 

8 fresh tomatoes, seeds and peels removed if desired


(I like to keep the skins and peels on)

½ onion, diced

3 Tablespoon olive oil

1 Tablespoon garlic, minced

1 tablespoon fresh herbs, optional (oregano, thyme, parsley)

Salt and pepper

Heat oil in a pan, add the onion and cook until translucent. Add the tomatoes and remaining ingredients. Bring to a soft boil, then lower heat to a simmer for 30 minutes to one hour. 

Columbian Empanadas

Well, I haven’t made much Columbian food, but this was fairly simple to create. If you’re vegetarian, try it with a potato filling and skip the meat. The filling should not be too complex in flavor, for the aji sauce adds quite a bit of kick. 

This recipe will also need vegetable oil for frying and lime and aji to accompany. 

Serving: about 20, 3 inch empanadas

Dough or Masa

1 ½ cups precooked yellow cornmeal (masarepa) 
2 cups water
1 tablespoon vegetable oil
½ tablespoon garlic, minced

½ tablespoon cumin

½ teaspoon Salt

Filling

2 cups peeled and diced white potatoes
1 tablespoon olive oil
¼ cup chopped white onions
1 cup chopped tomato
½ teaspoon salt
¼ cup chopped green onions
1 chopped garlic clove
2 tablespoon chopped fresh cilantro
2 tablespoon chopped red bell pepper
¼ teaspoon black pepper
½ pound ground pork and beef

1 pinch of saffron, optional

Directions to prepare the dough:

1. Place the masarepa in a large bowl. Add the garlic, cumin and salt and stir to mix well. Add the water and oil and mix to form dough. Pat the dough into a ball and knead for 2 minutes or until smooth. Cover with plastic and set aside for 20 minutes.

2. Meanwhile, to make the filling, cook the potatoes in a pot with water with a pinch of salt for 20-25 minutes or until tender. Drain and gently mash the potatoes. Set aside.

3. Heat 1 tablespoon olive oil in a large, heavy skillet. Add the onion and cook over medium-low heat stirring frequently, for 5 minutes. Add the tomatoes, green onions, garlic, bell pepper, cilantro, salt and black pepper. Cook for about 15 minutes.

4. Add the ground pork, beef, and saffron. Cook, breaking up the meat with a wooden spoon, for 10 to 15 minutes or until the mixture is fairly dry.

5. Transfer the meat mixture to the mashed potatoes bowl and mix well to combine.

6. Break small portions of the dough, about 1 ½ tablespoons each one, and form each portion into a ball by rolling between the palms of your hands.

7. Place the balls of dough between two pieces of plastic and roll each out very thinly to form a circle. Remove the top plastic and place 1 tablespoon of the filling in the center of each.

8. Then using the plastic underneath, fold the dough over to enclose the filling, forming a half circle. Tightly seal the edges by crimping with the tines of a fork.

9. Fill a large pot with vegetable oil and heat over medium heat to 360° F.

10. Carefully place 3 or 4 empanadas at the time in the heated oil and fry for about 2 minutes until golden on all sides.

11. Using a slotted spoon transfer the empanadas to a plate lined with paper towels. Serve with ají (hot sauce, recipe follows) and lime wedges on the side.

Aji (Columbian hot sauce)
INGREDIENTS

1 seeded small red habanero pepper
½ cup white vinegar
¼ cup water
¼ teaspoon salt
1 teaspoon sugar
1 tablespoon lime juice
2 tablespoons vegetable oil
½ cup chopped fresh cilantro
¼ cup chopped fresh parsley
½ cup chopped scallions
½ cup chopped tomato

DIRECTIONS

1. Put the vinegar, water and habanero pepper in a blender for 2 minutes.

2. Place the remaining ingredients in a bowl and stir to mix. Add the vinegar and habanero mix to the bowl and mix well.

3. Pour in a glass jar and cover. Refrigerate up to 10 days.

