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[bookmark: _GoBack]MALAYSIAN PORK AND EGGPLANT CURRY
Serves 4

800g pork loin fillet cut into stir-fry strips
2 tbsp. oil
1 onion, finely chopped
40g rending curry paste
200ml light coconut cream
1 small eggplant, sliced
Salt
Oil to brush over

· Heat oil in a large wok or deep frying pan and brown pork well for 3-4 mins. Cook pork strips in two batches, remove and set aside.
· Add the onions to the pan with a little extra oil if necessary. Brown on a medium heat for 3-4 mins.
· Stir in curry paste and cook for 1-2 mins. Stir in the coconut cream and stock and reduce heat to simmer for 5 minutes.
· Sprinkle the sliced eggplant with salt and allow to sweat for 5 mins. Wash and dry sliced then brush with oil and place on a hot grill plate for 2 mins each side. Cool slices and cut into quarters.
· Return the pork and prepared eggplant to the pan and simmer for 5 mins.
· Serve hot garnished with fried shallots, warm roti bread ad steamed rice.
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