CAPONATA
Prepared by:  Sara Cattaneo
Country of Origin:  Italy
Description:

Reflecting Sicily's Arab heritage, this classic recipe (but without the tomatoes, a New World discovery) probably dates from the ninth century, when it is believed that the eggplant (aubergine) was introduced in Sicily by the Saracens. Culinary historians debate whether eggplants were grown in Sicily earlier, perhaps in Roman times, but hardly anybody disagrees that caponata is delicious. It should be served chilled as an antipasto (appetizer). There are popular variations of this recipe; some versions call for the addition of artichokes, sweet peppers or more sugar.

Ingredients:

2 lb eggplant

Salt
4 celery stalks

½ cup olive oil

Fresh ground black pepper

1 cup chopped onions

14 oz petite diced peeled tomatoes, drained

1 tablespoon tomato paste

3 tablespoon wine vinegar

2 tablespoon sugar

2 tablespoon drained capers

12 green olives, pitted and cut in small pieces

1 tablespoon pine nuts

1 thin baguette French bread 

Preparation:

Cut the eggplants into ½ inch dice, put into a colander, sprinkle generously with salt and leave to drain. After about 30 minutes rinse in cold water and pat dry with kitchen paper towels.

Cover the celery with cold water, bring to the boil and simmer for 5 minutes, then drain and cut into ½ inch dice.

Heat 3 tablespoons oil in a frying pan (skillet) and fry the eggplant cubes fairly briskly, stirring and turning frequently, for about 10 minutes, until golden and tender. Season with salt and pepper.

Heat the remaining oil in a pan and fry the onion gently for 5 minutes. Add the celery, stir and fry for 5 minutes. Press the tomatoes through a coarse strainer into the pan and stir in the tomato puree (paste) and a little salt and pepper. Simmer very gently for 10 minutes or until celery is tender.  Add 2 tablespoons vinegar, the sugar, capers, olives, pine nuts and the eggplant cubes. Stir, and then simmer for a few minutes.

Taste and adjust the seasoning, adding extra vinegar, salt and pepper to taste. Leave to become cold then store in the refrigerator.

Pile into a serving dish and serve cold as an appetizer. Serve it with thin slices of a baguette of bread. The baguette has to be very thin.  Albertsons carries the baguettes.  Also can be served with crostinis or melba toast.

This subtle sweet-sour combination of vegetables makes an unusual cold starter.

The secret of caponata is to cook the vegetables separately until the final simmering so that each retains its individual identity. This dish keeps for several days in the refrigerator.
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