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Mango eggplant relish 
for Lenten fish

IT’S NEARLY THE END of Lent. To go with the fish 
or seafood on your abstinence table, try this pi-
quant relish. It’s sweet, sour and salty at the same 

time, just right for giving seafood a boost in flavor.

Mango Eggplant Relish
4-6 servings

2 medium-size eggplants
1 large ripe or half-ripe mango, cut into cubes
2 medium-size tomatoes, cut into cubes
1 medium-size onion, chopped
¼ c coriander leaves
¼ c parsley leaves
2-3 tbsp fried garlic bits (store-bought), plus additional for sprinkling

For the dressing:
2-3 tbsp sugar
2 tbsp liquid bagoong (such as bagoong Balayan)
¼ c water
1 tbsp balsamic vinegar

Grill eggplants just until cooked but still firm (should not be too soft). Peel eggplants and cut into 
cubes. In large bowl, toss together eggplants, mangoes, tomatoes, onions, coriander and parsley leaves 
and garlic bits. Set aside.

Make the dressing: Combine sugar, bagoong, water and balsamic vinegar in a mason jar or large 
bottle with screw cap. Cover and seal bottle tightly and shake to combine all ingredients well.

Pour dressing on salad and toss to mix evenly. If desired, sprinkle with additional garlic bits.

Binalonan Association 
of Southern California

invites you to the 

2009 Induction 
Ceremony of Officers

Dinner/Dance

Olympic Collection
11301 Olympic Boulevard

West Los Angeles, CA 90064

April 18, 2009
6:00 pm

$50 per person
Semi-formal

Reservations and payments must be 
completed by April 4, 2009. 

For more information, please call 
Amelia Arichea at (818) 348-5899
Ludy Ganzon at (818) 994-0561
Mila Tadina at (818) 635-2554
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