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Prepration: 10 mins.
Cooking: 19 mins.
Serves 3-4  Cal/Ser 82

m Ingredients

1T medium (350 gm) brinjal (baingan) of round
variety

2 tbsp oil

2 onions - chopped finely

1" piece ginger - chopped finely (1tbsp)
1green chilli - chopped

2 tsp coriander (dhania) powder

Ya tsp garam masala

Y2 tsp degi mirch or red chilli powder

%4 tsp salt, a pinch of haldi

2 tbsp ready-made tomato puree

Ttomato - chopped finely

= Method

1. Wash brinjal. Prick with a fork. Place wet brinjal in
a micro proof flat dish. Microwave for 5 minutes.
Let it cool down. Cut into half and scoop out the
pulp with a spoon. Cut the pulp with a knife.
Mash pulp. Keep pulp aside.

2. In the same dish, put oil, onions, ginger, green
chilli, dhania powder, garam masala, degi mirch.
Add brinjal pulp. Mix well and microwave
uncovered for 8 minutes.

3. Add chopped tomato, tomato puree and % tsp
salt. Mix well. Microwave covered for 6 minutes.
Serve hot.
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Whén buylng a brlnj'al choose one whlch is Ilghf in welghf‘ Asthe brlnjal gbfs over rlpe the seeds become big and make the bnnJaI heavy

1 999 (350 AM) T S
292 9. 4q

2 I - 1% FIe

1" THST A& - T Hle (19219.)
184 frd - &re

2 BIe 7. i+ qreeX

V4 BleT 9. T HawT

V2 BreT 9. 3 e 1 e e aree
%4 B 9. 9%, 1 gl &edl

2 92 9. e @ gl

1 THER - S0 FIE o

™ fafer

1. S &t 9T Hie § Me A1 Fu Ay 5 7§ wWh 5 M
IEThiaE HTI TS B 31 A AN X AR FH! § T a1 gl
A TR & a0 B Al HC T B AT HT T @ A

2. 34 fe1 #, A<, @, orev, &l i, afvan usey, T HEw,
1 foret et S bt T v 8 fafre e o Tshiad wY

3. e AT THIE, I U 3T Y4 81T . FH% S| el e
fred| &9 &R 6 e & for wigshiae Y1 T |

Ty - & i Y



