
Raw or live Eggplant Vege-bacon strips 
 
 

 
 

 

Ingredients: 

• 1 Eggplant 

• 2 T Olive Oil 

• 1/4 C Water 

• 1 t.  Smoked Paprika 

• 1/2 t. Ground Chipotle Peppers (I get them pre-ground) 

• 2 T Agave 

 

Directions: 

Using a vegetable peeler or mandolin, slice the eggplant into strips about 1/8″ 

thick. Set aside. Mix together marinade ingredients. Place eggplant in marinade, 

making sure all is covered. Cover and let soak for 2-3 hours. Dehydrate at 116 for 

at least 12 hours, or until crisp. 



Eggplant Bacon!!!    
This recipe is one of the first raw dishes I prepared after breaking my 30 day juice fast.  It was 

fun to get back to making food...I missed it quite a bit during that month of only making juice in 

the mornings.  

 

This process is a bit time consuming but well worth it as it makes a ton of bacon which you can 

keep stored for a long time. :) 

 

I tend to live by the motto Go Big or Go Home.  I chose to make bacon out of 4 

eggplants.  Wow...I have a LOT of bacon now.  I really didn't know what to expect or how much 

it would make, let me tell you I bit off more than I could chew taking on that many eggplants at 

once...lol  

 

I know a few things now that I would definitely do different in the future.  Like not use the 

thinnest setting on my mandolin for starters.  Haha! 

 

 
 

EGGPLANT BACON! 

 

This recipe is courtesy of my friend Jane Van Benthusen. 

http://vegan2raw.blogspot.com/2012/08/eggplant-bacon.html
http://2.bp.blogspot.com/-dsa_ZM7yT7k/UDjzAHbXPNI/AAAAAAAABu0/5dfStpFRzFE/s1600/a+lot+o+bacon.JPG


 

Ingredients 

 

1 large eggplant 

1 tablespoon pink Himalayan salt 

2 tablespoons Nama Shoyu, Tamari or Bragg's Liquid Aminos 

2 tablespoons olive oil 

2 tablespoons raw apple cider vinegar 

2 tablespoons maple syrup (I will try 1 1/2 T next time, I found it to be too sweet) 

2 tablespoons kombucha 

1 tablespoon smoke infused water (liquid smoke) 

1 teaspoon paprika 

1/2 teaspoon black pepper 

 

*** play with the ingredients in your marinade, taste as you go to see what you like.  

 

 

 
 

 

Peel the eggplant and cut 1/8th inch thick strips with a veggie peeler or a mandolin slicer.  A 

mandolin is MUCH easier. 

 

 



 
 

 

Place a layer of the strips into a bowl and sprinkle a little salt on it.  Continue to layer the strips 

and salt until done.  Let this sit for 2 hours to let the water release by osmosis. 

 

 

 
 

Here's what 4 eggplant made...! 

 

Mix up your other ingredients in a blender and pour into a container with a lid. 

 

 



 
 

 

After 2 hours thoroughly rinse & squeeze the excess liquid from the strips by squeezing handfuls 

then place into the marinade.  Really squeeze it.  The better job you do here getting the excess 

liquid out the faster your bacon will be done for you to enjoy! 

 

 

 
 

 

Marinade the eggplant strips for 6 - 8 hours or overnight.  I found the plastic bags to be very 

helpful in spreading the marinade evenly however I may try a covered 9 x 13 dish next time. :) 
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This really does look like bacon! 

 

Layout on your dehydrator sheets on teflex sheets or parchment paper like pieces of bacon and 

dehydrate at 105 degrees for 8 to 12 hours.  For crispier bacon dehydrate for 12 to 14 hours. 

 

 
 

In the end I had 9 or 10 trays of bacon going.  Fortunately I have a 12 tray dehydrator thanks to 

my awesome Grandma for donating her lovingly used dehydrator to me. <3 <3 <3 
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