Aubergine & Potato Balti

Serves 4

- Organic olive oil
-1/2 teaspoon turmeric
- 2 teaspoons ground cumin
- 1 teaspoon ground coriander
- 2 teaspoons chilli powder
- 1 tablespoon tomato paste
- 1 teaspoon cumin seeds
- 1 locally grown British onion, peeled and finely sliced
- 1 locally grown British aubergine, sliced into strips
- 1 inch piece of fresh ginger, peeled and grated
- 1 fresh hot green chilli, seeded and finely chopped
- 450g locally grown British tomatoes
- 2 locally grown British potatoes, cut into cubes


Mix the spices and tomato paste with 1 tablespoon of the oil in a small bowl. Spread this spice mixture over the aubergine strips.

Heat 2 tablespoons of the oil in a pan and fry the cumin seeds until they begin to pop. Add the onion, aubergine strips, and grated ginger. Turn the heat down, cover, and cook for 8 minutes. Add the chilli, tomatoes, and potatoes with 4 tablespoons of water and simmer for 20 minutes on a low heat, stirring occasionally. Garnish with freshly chopped coriander before serving.


