
(Thai Eggplant) Curry

Cut the tops off all the eggplants and cut them into quarters. Salt them moderately to help draw out the bitter flavor. Cut summer squash into bite-sized 
pieces of your choosing. With a mortar and pestle, grind the ingredients for the paste. Start with the garlic, salt, galanga, kaffir leaves, and peppers, and 
add the rest of the ingredients one at a time. Grind well before adding the next ingredient. Taste a very small amount and adjust seasonings to your taste. 
Remember it should be very hot as it will be diluted in the final dish. 
Pour coconut and soy milk into a large saucepan. Heat through and add paste. Stir until paste is dissolved/dispersed into the milks. Add lime juice, Pour coconut and soy milk into a large saucepan. Heat through and add paste. Stir until paste is dissolved/dispersed into the milks. Add lime juice, 
cilantro, and peanuts then add eggplant and squash and stir well. Bring to a boil then reduce to a simmer. Cover.
Simmer for 25 minutes. Check on vegetables. They may need more time, depending on how tender your eggplant is. Taste the broth and add more Thai chili 
sauce/Tabasco and black pepper if you prefer. Wait thirty seconds after tasting to make that determination, however, as the spice in this dish is of the 
"way-homer" variety. As in it won't be until on the way home you'll start to feel the burning.
Stir in the miso, but don't allow the mix to boil aStir in the miso, but don't allow the mix to boil after you have done so.
Simmer longer until veggies are the desired tenderness and enjoy over white rice. Serve with a bitter beer like an India Pale Ale or a sweet drink like a 
mango lassi or Thai iced tea/coffee. Have hot sauce, black pepper, peanuts, chili sauce and salt on the table when you serve this dish. That will allow your 
guests to adjust the flavor to their liking.


