Baigon Bharta

Bharta is roasted eggplant.  Baigon adds tomato and peas.

Bharta:

2 Medium to large eggplants

1 medium red onion or 2 small white or yellow onions

6 cloves of garlic diced

1 TBS ground coriander

6-8 cardamom pods

1 stick cinnamon

1 tsp paprika

1 tsp cumin

1 tsp white pepper

Kosher salt to taste

Red chili pepper to taste if desired (for heat)

For Baigon Add:

1 to 1.5 cups of frozen peas

1 to 2 cups of diced tomatoes or tomato sauce

½ to1 TBS sugar to take acid out of tomatoes if desired

Preheat oven to 250-275F.  Bake/Roast the eggplant for 1.5-2 hours.  Take out and let cool for 5-10 mins on the counter.  Cut off the small end and then slice in half lengthwise and open them up.  Let cool another 5 mins.  Remove some or most of the seeds, then, with a spoon, scoop out the mushy eggplant goo onto a plate and mash or cut it up.  Once done, salt the eggplant a little.  Add a little paprika and white pepper too.  Mix up and let stand. 

Next, saute some onion with the stick of cinnamon and 6-8 cardamom pods until the onion just starts to caramelize  Add coriander and saute for another minute or two.  Take out cardamoms, then add the minced garlic and saute for another 2 mins.  

Add the eggplant to the pan and keep on medium to medium low heat for a minute or two. Add some cumin to taste and some hot chili if desired. Then add the tomatoes and peas and stir.  Put a lid on the pan and turn heat to low.  Simmer for 5-10 mins or until ready to serve.  

Options:

Added Spinach and about 1/3-1/2 of a cup of milk (half and half or heavy cream would be awesome!) to make a little more sauce to mop up with the pita or naan bread. Was really good.  

Could be a meal by itself over basmati rice or with pita or naan bread.  Makes a nice side dish for teriyaki marinated flank steak and reheats well.  The next day, get some good fresh pita bread and make some falafel.  Use the bharta goo like mayo on the pita, then toss on your falafel patties, add a little lettuce or sprouts and wrap up like a burrito for a great lunch.

a few useful points. One is that the bigger the eggplant, the more bitter it gets. So harvest those pups when they're smaller to reduce the bitterness. Also the females are more bitter than the males, so if you have to get bigger ones, pick the males. The males have a dimple-like (innie) bellybutton on the bottom, where the females have more of a scab/scar like thingy on the bottom. The other cool thing was that to keep the eggplant from soaking up all the oil you can throw at it, you cut the raw eggplant into slices and lay on a rack. salt with kosher salt fairly well and let sit for an hour to four hours depending on how much time you have. Then turn over and do the same on the other side. Then wring them out with your hands and that will prevent them from being so spongy and absorbing tons of oil. The salt causes the osmotic pressure to change and makes water flow out of the eggplant. Kinda cool. The other wacky thing is that eggplant has almost no nutritional value whatsoever. I thought it was loaded with vitamins and stuff, but turns out that it has very little that's good for us, except the taste. 

Enjoy
