
 
 
 
# 126: Imperial Aubergines 
Eggplant Fritters 
Melissa Martin, Mosquito Supper Club 
 
1 large eggplant or 3 small Fairy Tale eggplants 

Peanut oil, for frying 

1 cup (125 g) all-purpose flour 

1/2 cup (65 g) freshly milled red wheat flour (see sidebar, follows) 

1/4 cup (45 g) raw unrefined sugar 

1 1/2 teaspoons baking powder 

1/2 teaspoon kosher salt 

1 large egg 

1 cup (240 ml) whole milk 

1/2 teaspoon pure vanilla extract 

Cane syrup, for serving 

   Preheat the oven to 375°F (190°C). 

   Place the eggplant on a baking sheet and bake until the flesh is soft, the skin is 
papery and tearing, and the eggplant is cracking open, about 1 hour 30 minutes. 
Remove from the oven and let cool slightly. 

   Place a strainer over a bowl and scrape the flesh of the eggplant into the 
strainer; discard the skins. Using your hands, squeeze the eggplant flesh to 
remove the excess liquid, then let it sit in the strainer to drain for 30 minutes. 
Mash the eggplant with a fork to push out yet more liquid, then set aside while 
you make the batter. 

   Fill a large heavy-bottomed pot with 4 inches (10 cm) of peanut oil and heat the 
oil over medium-high heat to 375°F (190°C). 

   In a medium bowl, sift together the flours, sugar, baking powder, and salt. Form 
a well in the center and crack the egg into it. Put the eggplant flesh on top of the 



egg and pour the milk and vanilla onto the eggplant. Use a fork to just slightly 
bring the mixture together—this should take about 10 calculated blends with a 
fork. You do not want to overmix. 

   Eat the fritters hot, with cane syrup for dipping, or dust them with powdered 
sugar, if you want a sweeter version. 

Makes 24 fritters 
 
Excerpted from Mosquito Supper Club by Melissa Martin (Artisan Books). 
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