
Eggplant curry

Heat oven to 200C/180C fan/gas 6. Toss the aubergines in

a roasting tin with 2 tbsp olive oil, season well and spread

out. Roast for 20 mins or until dark golden and soft.

Heat the remaining oil in an ovenproof pan or flameproof

casserole dish and cook the onions over a medium heat for

5-6 mins until softening. Stir in the garlic and spices, for a

few mins until the spices release their aromas.

Tip in the tomatoes, coconut milk and roasted aubergines,

and bring to a gentle simmer. Simmer for 20-25 mins,

removing the lid for the final 5 mins to thicken the sauce.

Add a little seasoning if you like, and a pinch of sugar if it

needs it. Stir through most of the coriander. Serve over rice

or with chapatis, scattering with the remaining coriander.

Ingredients

directions:

·600g baby aubergines, sliced into rounds

·3 tbsp olive oil
·2 onions, finely sliced

·2 garlic cloves, crushed

·1 tsp garam masala
·1 tsp turmeric
·1 tsp ground coriander

·400ml can chopped tomatoes

·400ml can coconut milk

·pinch of sugar (optional)

·½ small pack coriander, roughly chopped

·rice or chapatis, to serve

Using ‘creative license’ we have sneaked this recipe in as we appreciate some children and

their families may be vegetarian/vegan therefore a traditional ‘egg’ may not be

appropriate and we wanted to be inclusive. However, we didn’t want to depart from our

egg theme…so yes you’ve guessed it…we are going with an ‘Eggplant’ recipe (strictly

speaking this is an American term for what we in the UK call Aubergine…but shhh…don’t

tell anyone)! Recipe from BBC Good Food website


