ANT CURRY

Using ‘creative license’
se’ we have sneaked thi .

their families _ is recipe in as we appreci )
aproprints arr]r:jay be vegetarian/vegan therefore a traditiona[F‘)zg ?':'\te some children and
egg theme...so er;’e :I a,nted to be inclusive. However, we didn’t wgnt tideOt bte
speaking this is an ?;rrl:ev"e guessed it...we are going with an "Eggplant’ reci za(rtf'rom o
tell an | . rican term for what we in the UK call Aubergi pe (strictly

yone)! Recipe from BBC Good Food website ubergine...but shhh...don’t

INGREDIENT)

.600g baby auber in
.3 tbsp olive oil

sliced into rounds

-2 garlic cloves, crushed
Sp garam masala

1 tsp turmeric N

1 tsp ground coriander

400ml can coconut milk
r i

., small pack coriander, roughly chogged
-rice or chapatis, to serve

CDIRECIONS——

.Toss the au ergines |

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

« Heat the remaining oilinan ovenproof pan or flameproof
5-6 mins until softening. Stir in the garlic and spices, fora
few mins until the spices reledase their aromas.

+ Tip in the fomatoes, coconut milk and roasted aubergines,
s to thicken the sauce.

removing the lid for the final 5 Min
f you like, and a pinch of sugar if it ’

Add a little seasoning i

gining coriander.

or with cha ~atis, scattering with the rem



