
Spicy aubergine fingers with mint and lime yogurt by Ghillie Basan 
 
Serves 2 
Prep time 5 mins 
Cook time 5 – 10 mins 
 
1 large aubergine 
salt 
3-4 tablespoons thick, creamy yogurt 
the zest and juice of 1 lime (you can use a lemon if you prefer) 
1 fat garlic clove, crushed 
a handful of fresh mint leaves, finely chopped 
1 tablespoon ground turmeric 
2 teaspoons ground cinnamon 
1 teaspoon ground coriander 
1 teaspoon finely chopped dried red chilli, or chilli powder 
2 tablespoons coconut oil 
1-2 teaspoons cumin seeds 
a fingerful curry or lime leaves 
roughly 300ml coconut milk 
a drizzle of honey 
 
Method 
 
Cut the aubergine in half lengthways and cut each half into 4 long fingers. Place them in a 
colander, sprinkle with salt, and leave to weep for about 20 minutes.  
 
In a small bowl, beat the yogurt with the garlic, lime zest, lime juice and about 1 tablespoon 
of the mint. Season with salt and put aside. 
 
Rinse the salt off the aubergine fingers and pat them dry with a clean dishtowel. 
 
Place the fingers in a flat dish and toss them in the turmeric, cinnamon, ground coriander 
and chilli, making sure they are thoroughly coated in the spices.  
 
Heat the coconut oil in a heavy-based frying pan, stir in the cumin seeds and curry leaves to 
flavour the oil, then place the aubergine fingers side by side in the pan. Fry them on both 
sides for 1-2 minutes to seal the spices, then pour in a third of the coconut milk. Let it 
bubble up around the aubergines to deglaze the pan, then add another third of the coconut 
milk. Keep cooking over a medium to high heat, until almost all the liquid has been 
absorbed, add the final third of the coconut milk, and cook until aubergine fingers are 
tender. Season with salt, drizzle with a little honey, and transfer the fingers to a serving dish.  
 
Spoon a little of the yogurt over the aubergine fingers, sprinkle some mint over the top, and 
serve hot or cold with the rest of the yogurt. 
 
 
 
 
 
 


