
Ingredients:

baby eggplants : 10 
red onion : 1 large 
garlic cloves : 7-8 
ginger : ½ an inch piece 
green chilies : 3-4/ as per taste 
coriander leaves : ¼ a cup 
fennel seeds : 1.5 tablespoons 
coriander seeds : 1 tablespoon 
cumin seeds : 1 teaspoon 
mango powder Amchoor powder: ½ a tablespoon 
red chili powder : 1 teaspoon 
salt : As per taste 
mustard oil : 4 tablespoons 
water : ½ a cup 

Bharwan Baingan (Vegan
Stuffed Eggplant)-Indian style

Yield: 4 min
Total Time: 35 min

Recipe from: https://www.recipeschoose.com/recipes/spiced-eggplant-indian-style-recipe
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