
Eggplant Chicken Curry 

 adapted from Camellia Panjabi's 50 Great Curries of India  

For the rice: 
2-3 cups basmati rice, depending on how much your family will eat 
1 cinnamon stick, broken into 2 pieces 
3 whole cloves 
2 cardamom pods 
pinch saffron (optional) 
2 Tablespoons butter 
salt (if you use unsalted butter) 
 
For the curry: 
4 tablespoons canola oil (or some other mildly flavored variety) 
1 onion, finely chopped 
2 garlic cloves 
1 half inch piece of ginger, peeled and finely chopped (or 1 teaspoon powdered ginger, if that’s what 
you have 
1 teaspoon ground coriander (or substitute 2 Tablespoons curry powder for this and the next 3 
spices) 
1/2 teaspoon turmeric 
1/2 teaspoon ground cumin 
1/2 teaspoon paprika 
1 eggplant 
2 poblano peppers (or other mildly spicy variety) 
1 or 2 zucchini or other summer squash 
2 tomatoes 
raw chicken, white or dark meat (as much as you want, 1 chicken breast is plenty) 
cilantro to garnish 
salt 

First of all, start your rice. The easiest thing to do is use a rice cooker. Add as much rice as your 
family will eat, 2-3 cups or so, add the required amount of water for your cooker, and drop in the 
cinnamon, cloves, cardamom, and saffron. Then turn it on. When the rice is finished, add the butter 
and a little salt (if the butter is unsalted). With a little sugar this could probably be dessert, but my 
kids love it with dinner. You can use plain old basmati if you'd rather. 

Warm the oil in a really big pan. You can use a wok if you don't have a giant pan. When you cut the 
onion, follow the directions my good pal Chris taught me, after he spent a month learning to cook 
somewhere in Italy with his Mother: cut the onion in half horizontally. Slice a bit off the round end 
of each half, so you can get under the skin easily, then peel the papery skin off. For each half, lay it 
cut side down on your cutting board. Slice the onion, as thin as you want (thicker for chopped, 
thinner for finely chopped and minced) in one direction, holding it together as you go. Then turn 
the onion 90 degrees, and slice it again, the same thickness as before. Now, because of the layers of 
the onion, you are done. Pick it up and throw it into the pot of hot oil. 



Give the onion a stir or two, set the heat to medium low, and let it cook while you prep the rest of 
the ingredients. Be careful not to let it burn, just let it get golden brown. If it gets that color before 
you are done prepping, just turn the heat off.  

Cut the eggplant into 1/2 inch or so pieces, put it in a colander in the sink and toss it with about 2 
tablespoons of salt. Or don't, if you're not worried about the bitterness. Core and remove the 
membranes of the peppers, then chop them into 1/2 inch pieces. Chop the zucchini into 1/2 inch 
pieces. Chop the chicken into 1/2 inch pieces. Cut the tomatoes in half horizontally, then squeeze 
them over the sink to remove seeds and juice. You might need to squeeze them fairly hard, 
depending on ripeness, but don't squash the flesh. Then chop them into 1/2 inch pieces. Finely 
chop the garlic, then peel and finely chop the ginger.  

When the onions are golden brown, add the garlic, ginger, tomato, pepper, spices and a cup of 
water. Rinse the eggplant in the sink, shake the colander to get off the excess water and add it to the 
pan. Turn the heat to medium and let it simmer for a while, about 10 minutes or so. When the 
eggplant is soft, add the chicken and zucchini. If the pan is getting dry, add another cup of water or 
so and stir. Taste and add some salt. When the vegetables are as soft as you'd like them to be, and 
the flavors are as blended as you'd like them to be, it is done. Feel free to add more water and salt 
along the way.  

Serve over rice with chopped cilantro as a garnish. 

 


