Baingan Bharta
Recipe from Supriya Mehta
Instagram: supriyas.kitchen
Dish: Baingan Bharta (Spicy Eggplant Mish Mash)
This dish is very popular and is deliciously bursting with local Indian flavors. It’s pretty quick to make
and can be paired with any Indian bread like Roti, Paratha and Naan.

Ingredients:
1 medium eggplant around 550 grams
3 large garlic cloves
1.5 tablespoon oil (I used vegetable oil)
4 large garlic cloves chopped
1 inch ginger chopped
1 green chili or to taste, chopped
1 medium red onion 120 grams, chopped
2 medium tomatoes 280 grams, chopped
1/2 teaspoon red chili powder or to taste
1/2 teaspoon garam masala
1 teaspoon coriander powder
3/4 teaspoon salt or to taste
2 tablespoons chopped cilantro and scallions for garnish

Directions:
Rinse the eggplant and pat dry. Brush it with little oil all over. Then make few slits all over the
eggplant with a knife. In 3 of those slits, insert a large clove of garlic. Put the eggplant directly on heat
and roast, turning often for around 10-12 minutes until completely roasted.
Once roasted (to check if it’s done, insert a knife inside the eggplant, it should go easily) use a pair of
tongs to remove the eggplant from heat and wrap in an aluminum foil to cool.
Once cooled, remove the skin. Meanwhile also chop the roasted garlic.
Transfer the roasted eggplant to a bowl and mash using a fork or potato masher. Set it aside.
Heat oil in a pan on medium heat. Once the oil is hot, add chopped garlic (different from the ones
used while roasting the eggplant), ginger and green chili. Sauté until they start changing color, around
2 minutes.
Then add in the chopped onion and cook for 2-3 minutes until softened. Don't brown them.
Add the chopped tomatoes and mix. Cook the tomatoes for around 5 minutes until very soft and you
notice oil oozing out of the masala.
Add the mashed roasted eggplant into the pan along with the chopped roasted garlic and mix well.
Add the red chili powder and mix. Also add the coriander powder, garam masala, and salt and mix to
combine. Cook the bharta for another 5 minutes on medium-low heat, stirring often.
Stir in the chopped cilantro and scallions and mix. Remove pan from heat.
Serve baingan bharta hot with fresh roti/naan, pickle and sliced onions.
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