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eRainbow Chard head eRed Spring Onion bunch
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South Indian Brinjal (Eggplant) Curry

Serves41to 6 Curry Spices
: 2 thsp vegetable oil : : ¢ 7 tsp cardamom powder
1.2 Ib eggplant (2 medium) % tsp ground clove
: % tsp each salt & pepper PV % tsp black pepper
: For Curry: R % tsp chilli powder
: 3 thsp vegetable oil 4 tsp coriander powder
% tsp black mustard seeds A 4 tsp cumin powder
14 curry leaves : i Serving
1 red onion £ 0 Basmati rice
: ¢ 3 tbsp tomato pulp or canned tomato i 0 Yogurt
PO 1 tbsp garlic, grated 2§ 0 Coriander/ cilantro leaves
1 thsp ginger, grated 0 Flatbread or naan
1 % cups water P :
% tSp Salt AN E NI ENEI IR EEEEEEE R
: 3 thsp coconut milk i
R SRR Source: www.recipetineats.com
Roasted Eggplant

Preheat oven to 450 G. Line tray with parchment/baking paper.

Cut eggplantinto 4-5” slices. Place in a large bowl, toss with oil, salt and pepper.

Spread on tray, roast 20 minutes. Turn and roast for further 10 min. —edge should be caramelized, soft inside,
but shouldn’tbe shriveled up and dismal.

Curry

Heat oil in a large pot over medium heat. Add mustard seeds, let them sizzle for 15 seconds.

Add curry leaves, stir, leave to sizzle for 15 seconds — seeds might pop. Add onions, cook 5 minutes until
golden brown. Add tomato, cook for 1 minute, stirring. Add garlic and ginger, cook 2 minutes.

Add curry spices and salt, and cook for another 3 minutes— it will be a thick paste and might stick to the
bottom of the pot, don’t let it burn. If it starts to burn, remove from stove and add a splash of water to loosen.

Stirin water, and then add the eggplant. Gentry stir, partially cover, reduce heat to low and simmer 30
minutes. Stir carefully once or twice (so the eggplant don’t break up completely), add more water if it dries
out.
Stir in coconut milk, taste and add salt if needed. End result should be a very thick, juicy, strong flavored curry
with eggplant partiallyintact but half collapsed.
Serve with basmati rice and a dollop of yogurt and fresh corianderleaves.
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