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DDAAHHII  BBAAIINNGGAANN  
 
By 
 
Bhaktivedanta Hospital – Diet department 
 
 
 

 
 
 
 
 
 
 
Ingredients 
 
LLoonngg  bbrriinnjjaallss  ((eeggggppllaannttss))……………………………………..  33--44  mmeeddiiuumm  ssiizzeedd  
YYoogguurrtt………………………………………………......  11  ccuupp  
GGiinnggeerr……………………………………………………  11  iinncchh  ppiieeccee  
CCoorriiaannddeerr  ppoowwddeerr…………………………....  22  ttsspp  
GGaarraamm  mmaassaallaa  ppoowwddeerr………………....  11  ttsspp  
RReedd  cchhiillii  ppoowwddeerr…………………………......  11  ttsspp  
CCuummiinn  ppoowwddeerr……………………………………..  ½½  ttsspp  
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TTuurrmmeerriicc  ppoowwddeerr………………………………..  11  ttsspp  
SSaalltt…………………………………………………………......  ttoo  ttaassttee  
GGrreeeenn  cchhiilliieess……………………………………......  33--44  
FFrreesshh  ccoorriiaannddeerr  lleeaavveess……………………....  AA  ffeeww  sspprriiggss  
RReedd  cchhiilliieess  wwhhoollee………………………………..  33    
GGrraamm  fflloouurr  ((bbeessaann))………………………………  ½½  ccuupp  
OOiill………………………………………………………………....  44  ½½  ttbbsspp  
CCuummiinn  sseeeeddss…………………………………………......  11  ttsspp  
AAssaaffeettiiddaa………………………………………………....  ¼¼  ttsspp  
 
Preparation 
 
 

1.1.  Wash  brinjals,  destem  and  cut  into  cubes.    Wash brinjals, destem and cut into cubes.
2.2.  Pe l,  wash  and  grind  ginger  to  a  paste.  Peeel, wash and grind ginger to a paste.
3.3.  Add  ginger  paste,  coriander  powder,  garam  masala  powder,  red  chili  powder,  cumin  

powder,  turmeric  powder,  salt  to  Brinjal  pieces  and  mix  well.  Cover  and  keep  aside  
to  marinate  for  five  minutes.  

Add ginger paste, coriander powder, garam masala powder, red chili powder, cumin
powder, turmeric powder, salt to Brinjal pieces and mix well. Cover and keep aside
to marinate for five minutes.

4.4.  Remove  stems,  wash  and  chop  green  chilies.  Clean,  wash  and  chop  coriander  leaves.  
Remove  stems  and  break  red  chilies  into  two  pieces  each.  
Remove stems, wash and chop green chilies. Clean, wash and chop coriander leaves.
Remove stems and break red chilies into two pieces each.

5.5.  Beat  together  yogurt  and  gram  flour.  Mix  in  four  cups  of  water.  Keep  aside.  Beat together yogurt and gram flour. Mix in four cups of water. Keep aside.
6.6.  Heat  two  tablespoons  of  oil  in  a  kadai.  Add  green  chilies  and  sauté  for  three  to  four  

minutes.  Add  marinated  brinjal  cubes  and  cook  for  ten  minutes.  Stir  in  yogurt  
mixture  and  cook  for  another  five  minutes.  

Heat two tablespoons of oil in a kadai. Add green chilies and sauté for three to four
minutes. Add marinated brinjal cubes and cook for ten minutes. Stir in yogurt
mixture and cook for another five minutes.

7.7.  Heat  remaining  oil  in  another  pan  and  add  cumin  seeds.  When  they  begin  to  change  
color,  add  red  chilies  and  asafetida.  Add  this  tempering  to  cooked  brinjals  and  stir.  
Heat remaining oil in another pan and add cumin seeds. When they begin to change
color, add red chilies and asafetida. Add this tempering to cooked brinjals and stir.

8.8.  Serve  hot  garnished  with  coriander  leaves.  Serve hot garnished with coriander leaves.
 
 
For further details please contact 
vaidehi_nawathe@sify.com, indrayani.h@gmail.com 
 

www.iskcondesiretree.com 
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Hare Rama Hare Rama Rama Rama Hare Hare 
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