
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

½ cup 
ALL-PURPOSE 

FLOUR

Katsu is a Japanese technique of breading 
thin cuts of meat in super crunchy panko 
breadcrumbs and frying them to a golden 
crisp. Our dish tonight features hearty 
eggplant cooked in a similar fashion. Instead 
of frying it, we’re roasting it in the oven, 
resulting in a crisp exterior and creamy 
interior. We’re serving it with a traditional 
side of steamed rice and tonkatsu sauce—a 
sweet, savory sauce with a hint of fruitiness—
as well as a summery stir-fry of sweet peppers 
and green beans. A garnish of Thai basil (a bit 
more peppery than regular basil) rounds out 
the dish with its pleasantly spicy aroma.

TIME:  35-45 minutes
SERVINGS:  2

2 Tbsps 
TONKATSU SAUCE

1  1-inch piece 
GINGER

KNICK KNACKS:

6 oz 
SWEET PEPPERS

1 bunch 
THAI BASIL

1 cup  
PANKO 

BREADCRUMBS

1 Tbsp 
SESAME OIL

3 Tbsps  
ROASTED 
PEANUTS

2 Tbsps 
RICE VINEGAR

2 
CAGE-FREE  
FARM EGGS

4 oz   
GREEN BEANS

½ cup  
JASMINE RICE

1 
EGGPLANT

Katsu-Style 
Eggplant
with Stir-Fried Green Beans & 
Sweet Peppers  

Light & Fresh

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

  1  Prepare & bread the eggplant:
 F Preheat the oven to 475ºF. 

 F Drizzle a sheet pan with olive oil. 

 F Wash and dry the eggplant. Cut lengthwise into ½-inch-thick planks. 

 F Crack the eggs into a medium bowl; add 1 tablespoon of water and 
beat until smooth. Season with salt and pepper. 

 F Place the flour and breadcrumbs on 2 separate, large plates; season 
with salt and pepper. 

 F Working 1 piece at a time, thoroughly coat the eggplant in the flour 
(tapping off any excess), then in the beaten eggs (letting any excess drip 
off), then in the breadcrumbs (pressing to adhere). Transfer the breaded 
eggplant to the prepared sheet pan in a single layer. Drizzle with 1 
tablespoon of olive oil.

  2  Roast the eggplant:
 F Roast the breaded eggplant, flipping halfway through, 22 to 24 minutes, 

or until browned and crispy. Remove from the oven.

  3  Cook the rice:
 F While the eggplant roasts, in a small saucepan, combine the rice, a big 
pinch of salt , and 1 cup of water; heat to boiling on high. 

 F Once boiling, cover and reduce the heat to low. Cook 12 to 14 minutes, or 
until the water has been absorbed and the rice is tender. 

 F Turn off the heat and fluff the cooked rice with a fork. Set aside in a  
warm place.  

  4  Prepare the remaining ingredients & make the sauce:
 F While the rice cooks, wash and dry the remaining fresh produce. 

 F Cut off and discard the pepper stems. Quarter the peppers lengthwise; 
remove and discard the ribs and seeds. 

 F Cut off and discard the stem ends of the green beans. 

 F Peel and finely chop the ginger. 

 F In a bowl, combine the vinegar, sesame oil, and tonkatsu sauce.  

  5  Cook the vegetables:
 F While the eggplant continues to roast, in a large pan, heat 2 teaspoons of 

olive oil on medium-high until hot. 

 F Add the peppers and green beans; season with salt and pepper. Cook, 
stirring frequently, 2 to 3 minutes, or until lightly browned and slightly 
softened. 

 F Add the ginger and ¼ cup of water; season with salt and pepper. Cook, 
stirring frequently, 3 to 4 minutes, or until softened and fragrant. 

 F Turn off the heat. Stir in the peanuts. Season with salt and pepper to 
taste.   

  6  Plate your dish:
 F Pick the basil leaves off the stems; discard the stems. 

 F Divide the cooked rice between 2 dishes. Top with the cooked 
vegetables and roasted eggplant. Drizzle with some of the sauce. 
Garnish with the basil (tearing the leaves just before adding). Serve with 
any remaining sauce on the side. Enjoy!
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