
Nepalese Egg Curry  (Phool ko Tarkaari) by Ghillie Basan 
 
This is a typical egg curry served with flat bread and a pickle, achaar, or yogurt for a snack or 
for supper. 
 
Serves 3-4 
 
Ingredients 
 
6 eggs 
a scant teaspoon asafetida 
2-3 teaspoons ground turmeric 
2 green chillies, seeded and chopped 
3-4 cloves garlic, peeled and chopped 
a good-sized knob of fresh ginger (the size of 2 fingers), peeled and chopped 
1 tablespoon ghee or a nut oil 
1 x 400g tin of tomatoes, drained of juice 
2-3 teaspoons Nepalese, or other, garam masala 
1-2 teaspoons finely chopped dried red chilli, or cayenne pepper 
1 tablespoon honey 
6 tablespoons thick yogurt 
roughly 200ml water 
sea salt and black pepper, to taste 
a bunch of fresh coriander, finely chopped 
3 spring onions, trimmed and finely chopped 
 
Method 
 
Hard boil the eggs and shell them. Cut them in half lengthways, sprinkle with a pinch of the 
turmeric and asafetida and put aside. 
 
Using a food processor, blend the green chillies, garlic and ginger to a smooth paste with a 
little water.  
 
Heat the ghee in heavy based saucepan and stir in the paste for 2-3 minutes until fragrant 
and just beginning to take on a little colour. Stir in the tomatoes, the rest of the asafetida 
and turmeric, the garam masala, dried chillies and honey. Simmer gently for 4-5 minutes to 
form a thick sauce. 
 
Gradually, stir in the yogurt, tablespoon by tablespoon, until it is absorbed into the sauce. 
Add a little water, roughly 200ml, and simmer gently for 5-6 minutes. Season the sauce well 
with salt and pepper and stir in a little of the fresh coriander. 
 
Slip in the egg halves and carefully spoon the sauce over them. Heat them through for 2-3 
minutes, then sprinkle the spring onions and coriander over the top. Serve immediately with 
flat breads, plain yogurt and a pickle or achaar. 
 
 
 
 
 


