AUBERGINE § CHICKPEA CURRY

tnwgredients:

2 ths Mawa Dor’s Chana Masala Spice
Blend

2 aubergines, chopped binto cubes

1 can chickpeas, dratned

Hanolful of frozen peas

1 large onlown, chopped {meud

3 ths extra virgin olive oil

2509 natural Yoghurt

/= tube tomato puree

2-2 green chillies, sliced in half (optional)

Method:

I a large deep frying pan, fry the onton tn olive oil, until golden brown. Take off the heat
and add the Mama Dor's Spice Blend, the Yoghurt, the tomato puree, and stir well. Put the
pan back own the heat on a low temperature and allow the spice blend to cook a Little. At this

stage, add about 100ml of water (more if You want it saucler). Stir continuously until the
sauce Ls bubbling and you start seeing the ol separating in pockets of bubbles.

Add the aubergines, chickpeas and peas. Stiv well and ensure the veg is covered, adding meore
water if requived. Cover and Lleave to cook on a low heat for 45mins to an hour, until the
aubergines are nicely cooked and soft. Enjoy with warm naawn bread or fresh chapatis.
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