
BAINGAN SAMOSA
Chargrilled aubergine, delicately 
spiced to bring out its smoky 
flavour. Encased in a crisp short 
pastry and served with a feisty 
fresh mint chutney 

Ingredients
200g floury potatoes like Maris 
Piper, peeled and crushed see note* 
50g frozen petit pois
1 x medium red onion peeled finely 
chopped
2 cloves of garlic peeled and crushed 
2-inch piece of ginger peeled and 
finely chopped 
1 fresh green finger chilli finely 
chopped with seeds
1tsp cumin seeds
1tsp garam masala
1tsp chilli powder
1 lime 
1 bunch of fresh coriander (30g) 
washed and spun dry in salad 
spinner 

Dough
550g plain flour, plus extra for 
dusting
½ tsp baking powder
2 tsps ajwain seeds 
Cold pressed rapeseed oil

For the potatoes 
Wash the potatoes with skins on 
thoroughly, and place in a large pan 
of cold water with three teaspoons 
salt, ½ a teaspoon turmeric powder, 
½ a tsp of chilli powder and 1tsp of 
garam masala

Bring to boil and simmer until 
cooked
Drain and leave to cool
Once cool peel off the skins and 
crush 

For the baingan 
1000g aubergines
2tbsp rape seed oil
2 onions, finely sliced
2 garlic cloves, crushed
1tsp garam masala
1tsp turmeric
1tsp ground coriander
150g chopped tomatoes
30g coriander, roughly chopped



Method
Over a gas flame or BBQ, roast 
the aubergines until the skins are 
blackened and crisped to charcoal 
– don’t worry you can’t overdo this 
bit, this is where the smokiness 
comes from. Once done place in a 
bowl of cold water and peel away all 
traces of the burnt skin. Then drain 
off as much water as you can from 
the aubergine and roughly chop.

Heat the oil in an ovenproof pan or 
flameproof casserole dish and cook 
the onions over a medium heat for 
10 minutes until softened and a bit 
golden. Stir in the garlic and spices, 
for a few minutes until the spices 
release their aromas.

Tip in the tomatoes and roasted 
aubergines, and bring to a gentle 
simmer. Simmer for 20-25 mins, 
removing the lid for the final five 
mins to thicken the sauce. Stir 
through the coriander leave to cool 
before mixing with the potatoes. 

To make the samosa 
Make the dough, combine the flour, 
baking powder, a good pinch of salt 
and ajwain seeds in a large bowl. 
Use your fingers to rub in 120ml 
of oil until the mixture resembles 
breadcrumbs. Stir in 150ml of cold 
water, then bring it together with 
your hands into a rough dough, 
adding a splash more water, if 
needed. Rest in a floured bowl.

Stir the onion, peas, spices and 
coriander into the crushed potato 
then put in the aubergine mixture. 
Don’t over work it: you want a fairly 
chunky mixture. Squeeze in the lime 
juice and chopped coriander then 
season to taste.

Preheat the oven to 180ºC/350ºF/
gas 4. Lightly grease a large baking 
tray with oil.

On a flour-dusted surface, halve the 
dough and roll out each portion to 
about the thickness of a £1 coin. 
Using a 12-16cm pastry cutter, or 
bowl or plate to cut around, make 
as many circles as you can. Cut each 
round in half, then brush the 
straight edges with a little water. 
Roll into a cone shape, bringing the 
straight edges together and pressing 
to seal.

Spoon in the filling, brush the 
exposed dough with a little water, 
then fold over and press with fork 
to seal. 

Place onto the prepared baking 
tray, then repeat with the remaining 
ingredients, keeping the samosas 
covered with a damp tea towel as 
you go.

Brush the samosas with a little oil 
and bake for 35 minutes, or until 
golden and piping hot through. 

Mint & Coriander Chutney
100g Colman’s Mint Sauce 
poured into a bowl 
200g fresh coriander 
washed and spun 
dry in a salad 
spinner 
4” piece of 
ginger peeled 
and cut in to 
small chunks to 
make it easier 
to blend
2 green chillies 
with tops taken off
Castor sugar and 
salt to taste 

Method
Blend all the ingredients into a 
smooth paste in a food processor, 
hand blender or Nutribullet.
Season with salt and sugar and 
chilli if needed and serve.




