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Servings: 6

1. Preheat the oven to 500° F.

2. Line a baking sheet with foil. Make 3 slashes in each eggplant, from top to tail,

equally distanced around the eggplant. Rub the eggplants with a little peanut oil.

Sit them on the baking sheet and roast until soft all the way to the center and

the skin is brown, about 45 minutes, rotating the pan and flipping the eggplants

halfway through. Remove from the oven and cool.

3. Once cool, skin the eggplant. Chop the flesh until it's relatively smooth but not

mushy.

4. In a large skillet, warm the peanut oil over medium-high heat. Once the oil is

shimmering, add the onion and saute until it turns golden brown. Add the eggplant

flesh, garlic, chile and cilantro leaves. Cook 2 minutes. Add a splash of water if it

begins to stick.

5. Add the turmeric, cumin, and 2 teaspoons of salt. Stir and cook another 5

minutes.

6. Turn off the heat. Add the yogurt and stir to combine. Taste for seasoning, and

garnish with cilantro leaves and a sprinkle of ground cumin. Serve either warm or

slightly chilled.

2 large eggplants

2 tablespoons peanut oil, plus more for eggplant

1 medium white onion, finely diced

4 cloves garlic, minced

1 small serrano pepper, seeded (if you wish less

heat) and minced (optional)

1/4 cup fresh cilantro, minced, both leaves and

stems, plus more for garnish

1/4 teaspoon ground turmeric

1/4 teaspoon ground cumin, plus more for

sprinkling

Kosher salt and freshly ground black pepper

2 cups fat-free Greek yogurt, beaten until

smooth

Per Serving (excluding unknown items): 91 Calories; 5g Fat (44.4% calories from fat); 2g

Protein; 12g Carbohydrate; 4g Dietary Fiber; 0mg Cholesterol; 6mg Sodium.  Exchanges: 0

Grain(Starch); 0 Lean Meat; 2 Vegetable; 1 Fat.
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