
 

 

 

R E C R E A T I N G  R E C I P E S

Baingon Biran (Beguni) 

Crispy battered aubergine served with a spicy and 

tangy sauce 

1. Mix all the powdered ingredients together in a mixing 

bowl, add your salt and add approximately 3/4 cup of 

water, it should be a slightly thick batter and coat the 

back of the spoon. 

 

2. Heat the oil over medium to high heat, dip an 

aubergine slice in at a time and make sure it has coated 

all the aubergine slice, add to the oil and wait for it to rise 

to the top, turn over and wait for the other side to cook

3. Once the aubergine has puffed up and has some 

colour, remove from the oil with a slotted spoon and 

drain on kitchen tissue 

 

Instructions
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Ingredients 

Ingredients 

For the Fritters    

1 Aubergine, 8mm thicknes

1 Cup Gram Flour  

1 tbsp Corn Flour   

2 tsp Baking Powder  

1 ½ tsp Coriander Powder 

½ tsp Turmeric Powder 

1 tsp Cumin Powder   

½ tsp Garam Masala Powder

1 Cup Water   

Makes 22 –

Crispy battered aubergine served with a spicy and 

powdered ingredients together in a mixing 

bowl, add your salt and add approximately 3/4 cup of 

water, it should be a slightly thick batter and coat the 

2. Heat the oil over medium to high heat, dip an 

aubergine slice in at a time and make sure it has coated 

slice, add to the oil and wait for it to rise 

to the top, turn over and wait for the other side to cook 

3. Once the aubergine has puffed up and has some 

colour, remove from the oil with a slotted spoon and 

4. For the tamarind sauce, roast the garlic over the 

fire for a few minutes, remove and leave aside, once 

it is cool chop finely. Then finely chop your chillies 

and coriander and mix with the garlic and crush it 

together using a fork, add your tamarind sau

is ready to be served with the aubergine fritters
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 For the Tamarind Sauce 

1 Aubergine, 8mm thickness  4 Chillies 

 ¼ Cup Tamarind Sauce 

 Small Bunch of Coriander 

 2 Garlic Cloves 

 

 ½ Chilli Powder 

½ tsp Garam Masala Powder Salt to Taste  

 Oil for Frying 

– 24  

4. For the tamarind sauce, roast the garlic over the 

fire for a few minutes, remove and leave aside, once 

it is cool chop finely. Then finely chop your chillies 

and coriander and mix with the garlic and crush it 

together using a fork, add your tamarind sauce and it 

is ready to be served with the aubergine fritters 


