
Balsamic-Glazed Baby Eggplant
 Vegetarian   Gluten Free   Dairy Free

SIDE DISH

Ingredients
8 large baby eggplants  1-inch-thick cut into slices () 

1 cup balsamic vinegar

1 tablespoon honey

1 tablespoon olive oil

8 servings salt and pepper

Equipment
sauce pan

knife

READY IN

27 min.

SERVINGS

8

CALORIES

52 kcal

https://whatsheate.com


grill

Directions
Preheat a covered gas grill to high. Bring vinegar to a boil in a small saucepan over high heat.

Boil rapidly until reduced to about 1/2cup, about 12 minutes.

Cut baby eggplants in half lengthwise, leaving stems attached. Use a small knife to score flesh

in a crisscross pattern.

When sauce has reduced, remove from heat and stir in honey and olive oil.

Brush the flesh side of each eggplant half liberally with glaze and season generously with salt

and pepper. (If using larger eggplants, brush and season both sides of slices.)

Oil grill well, and place eggplants, flesh side down, on grill; turn off burner directly underneath.

Turn other burners to medium. Close lid. Cook eggplants for 10 to 12 minutes, turning once.

When done, eggplants will be lightly charred and easily pierced with a knife.

Brush with more glaze and season generously with salt and pepper.

Serve warm or at room temperature.

Nutrition Facts

 PROTEIN 1.83%
  FAT 33.16%

  CARBS 65.01%

Properties
Glycemic Index:18.33, Glycemic Load:3.88, Inflammation Score:-1, Nutrition Score:0.57521739836944%

Nutrients (% of daily need)
Calories: 52.31kcal (2.62%), Fat: 1.75g (2.7%), Saturated Fat: 0.24g (1.51%), Carbohydrates: 7.74g (2.58%), Net

Carbohydrates: 7.67g (2.79%), Sugar: 6.98g (7.75%), Cholesterol: 0mg (0%), Sodium: 201.31mg (8.75%), Alcohol: 0g

(100%), Alcohol %: 0% (100%), Protein: 0.22g (0.44%), Manganese: 0.05mg (2.42%), Vitamin E: 0.25mg (1.69%),

Iron: 0.27mg (1.48%), Vitamin K: 1.3µg (1.24%), Potassium: 39.56mg (1.13%), Magnesium: 4.21mg (1.05%)


