Indian Shrimp in Eggplant Sauce
This is traditionally also made with lamb.

INGREDIENTS:

½ lb. fresh shrimp
3 cups any variety eggplant (1 regular-sized, purple eggplant’s worth)
fresh curry leaves to taste (I use 6 or 7)
1 tsp. cumin seeds

1 tsp. fenugreek seeds
1 tsp. ground cumin

½ a medium onion or 1 small onion (1/2 cup’s worth), chopped
1 medium-small tomato, chopped

¼ tsp. turmeric
½ tsp. cayenne powder

1 cup tomato sauce

¼ tsp. tamarind paste

½ tsp. salt
oil to fry spices
PREPARATION: 

Peel and devein the shrimp. Cut the eggplant into small bite-sized dice (don’t bother peeling it). 

Put a couple tablespoons oil in a hot skillet. Drop in the curry leaves and fry them a minute or so.  Next, scatter in the cumin seeds and fenugreek seeds. 

After the seeds get sizzled and a little browned, stir in the onion. Then add in the tomatoes. Add in the turmeric. 

Stir in the eggplant. Add in the ground cumin. Stir in the tamarind paste and the rest of the ingredients, except the shrimp. Cover and simmer until the eggplant is tender and the sauce has reduced a little. 

Add in the shrimp.  Simmer only about 5 minutes, until the shrimp are pink. Serve over basmati rice.

