Pork Vindaloo & Baingan Bharta

Vindaloo
garlic 

ginger

onions

cumin

cinnamon

salt

rice wine vinegar

chili peppers // thai or something hot

Patak's vindaloo paste (about 1 tbs paste per lbs of meat)
black peppercorns whole

fenugreek  tsp

brown sugar

tumeric

smoked paprika

ground cloves

chicken broth

diced tomatoes

bay leaf

mustard 

2-3 lbs pork butt or pork loin roast cube meat into 1 - 1.5 inch cubes

garnish w/ cilantro

serve with basmati rice or naan/paratha

Baingan Bharta

Roast the eggplant first. 

Open flame is best. 

cumin seed

mustard seed

onion or shallot

ginger fresh

garlic

tomatoes

salt

red chili powder

tumeric

coriander powder

garam masala

saute onions and garlic 

add ginger cook a couple mins

add spices cook a couple more mins

add tomatoes and simmer until ready.

