RecipesCheéasse

Indian-Thal Fusion Eggplant
curry

Yield: 5 min
Total Time: 50 min

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

I ngredients:

1 american eggplant large, cut into bite size pieces

15 curry leaves

10 dry red chilies optional

2 green chilies dliced

2 tablespoons ginger paste garlic, or 2-3 cloves of garlic minced with 1Ths of ginger minced
1 onion medium, chopped

1 tablespoon curry powder | used McCormick brand

1 teaspoon red chili flakes or to taste

1/4 teaspoon turmeric

1/2 teaspoon fenugreek seeds

1/2 teaspoon mustard seeds

1/2 teaspoon cumin seeds

3 tablespoons fish sauce or to taste, thisisthe salt in the dish
1/2 can coconut milk

1/2 cup water

12 lime

Nutrition:

N~ WDN PR

Calories: 170 calories
Carbohydrate: 19 grams
Fat: 10 grams

Fiber: 7 grams

Protein: 4 grams
SaturatedFat: 8 grams
Sodium: 900 milligrams
Sugar: 7 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/eggplant-capsicum-indian-recipe

Thank you for visiting our website. Hope you enjoy Indian-Thai Fusion Eggplant Curry above. Y ou can
see more 20 eggplant capsicum indian recipe Unleash your inner chef! to get more great cooking ideas.



