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Baingan Ka Bharta 

By Veena Prasad 

Ingredients 

 2 large eggplants 

 2 teaspoons + 4 tablespoons high heat oil 

 2 teaspoons cumin seeds 

 1 yellow onion, thinly sliced 

 3 cloves garlic, minced 

 1/2 inch ginger, grated 

 3 teaspoons garam masala 

 1 teaspoon turmeric 

 1/2 teaspoon red chili powder 

 Roughly 1 teaspoon salt or to taste 

 1/2 a lime or to taste 

 Cilantro for garnish 

 Tomato slices for garnish 

Recipe 

1. Preheat the oven to 450 degrees F. Rinse and dry the whole eggplants. Smear them all over 

with high heat oil. Place the eggplants on a tray lined with foil or parchment paper. Bake for 

40 minutes or till the eggplants are wrinkly and shrivelled up. Don't worry, they'll taste all 

smoky and rich! Broiling them should speed it up but unfortunately we have an old gas oven 

and the broiler is inconsistent. You can roast the eggplants ahead of time and refrigerate 

them if you like. 

2. Once the eggplants are cool enough to handle, peel off the skin and cut the ends. You can 

remove the seeds if you dislike the bitterness of eggplants. Chop roughly. 

3. Heat the oil in a large pan or wok over medium heat. The oil is hot enough if a cumin seed 

thrown in sizzles. 

4. Sizzle the cumin seeds for just 10 seconds before adding the onions, garlic and ginger. 

5. Cook for 10 minutes, stirring frequently or till the onion is slightly brown. 

6. Add all the spices, tomatoes and 1/2 glass of water. Cook for another 10 minutes or till the 

tomatoes are mushy and the oil has separated. 

7. Add the eggplant, cover and simmer on low for 20 minutes. 

8. Salt to taste and squeeze half of a fresh lime. Garnish with chopped cilantro and slices of 

tomato. 

9. Serve with naan, pita bread, spread on baguette or with rice. 

 


