RecipesCheéasse

Baingan ka Bharta (Indian
Eggplant)

Yield: 4 min
Total Time: 75 min

Recipe from: https://www.reci peschoose.com/reci pes/pal eo-eggpl ant-indian-recipe

I ngredients:

e 2 eggplantslarge

4 tablespoons avocado oil divided

1 teaspoon cumin seeds

1 white onion large, finely chopped

5 garlic cloves minced

1 inch ginger knob, minced

2 serrano pepper minced, adjust according to preference
2 teaspoons coriander powder

2 teaspoons salt

1/2 teaspoon turmeric powder

1/2 teaspoon Garam Masala

1/2 teaspoon freshly ground black pepper
1/2 teaspoon paprika

3 medium tomatoes chopped

cilantro chopped

Nutrition:

Calories: 230 calories
Carbohydrate: 26 grams
Fat: 14 grams

Fiber: 11 grams

Protein: 5 grams
SaturatedFat: 1.5 grams
Sodium: 1200 milligrams
Sugar: 10 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/paleo-eggplant-indian-recipe

Thank you for visiting our website. Hope you enjoy Baingan ka Bharta (Indian Eggplant) above. Y ou
can see more 16 paleo eggplant indian recipe Y ou won't believe the taste! to get more great cooking
ideas.



