
Curried Eggplant with Potatoes

Makes: 6 to 8 servings

Time: About 1 hour without salting

Ingredients

● 2 pounds eggplant (2 or 3 large)

● Salt and pepper

● 1 tablespoon vegetable oil

● 1 teaspoon mustard seeds

● 1/2 teaspoon cayenne

● 1/2 teaspoon ground turmeric

● 2 teaspoons coriander

● 1 teaspoon ground cumin

● 1 tablespoon chopped fresh ginger

● 2 tablespoons sliced garlic

● 2 pounds fresh tomatoes, cored and chopped, or 1 28-ounce can whole or diced tomatoes,

including the juices

● 1 1/2 pounds potatoes (any kind), peeled and cut into 1/2-inch cubes

● 1 1/2 cups coconut milk, stock, or water, plus more if needed

● 2 tablespoons fresh lime juice

● Chopped fresh cilantro for garnish

Instructions

1. Peel the eggplant if the skin is thick or the eggplant is less than perfectly firm. Cut into 1/2-inch cubes

and salt if you like and time allows. Rinse and pat dry with towels.

2. Put the oil and mustard seeds in a large skillet over medium heat. Cook until the seeds begin to pop,

about 2 minutes. Add the cayenne, turmeric, coriander, cumin, ginger, and garlic and cook, stirring

occasionally, until the ginger and garlic soften, 3 to 5 minutes.

3. Add the tomatoes, potatoes, eggplant, and coconut milk and sprinkle with salt and pepper. Adjust the

heat so the curry bubbles gently. Cover and cook, stirring once or twice, until the potatoes are nearly

tender, about 30 minutes.

4. Uncover and turn the heat back up to medium; add more coconut milk or water if the mixture is dry.

Cook, stirring occasionally, until both the eggplant and potatoes are very tender, about 15 minutes more.

Stir in the lime juice, and taste and adjust the seasoning. Garnish with cilantro and serve.

—Recipe from How To Cook Everything: Completely Revised Twentieth Anniversary Edition

https://bookshop.org/books/how-to-cook-everything-completely-revised-twentieth-anniversary-edition-simple-recipes-for-great-food/9781328545435

