Curried Tromboncino
INGREDIENTS

Vegetable oil-4 tbsp 
Cumin seed -1 tsp 
Tromboncino- 1 kg (peeled and cut into cubes) 
Eggplant- 2 cups
Zucchini-1
Onion -2 (peeled and diced) 
[bookmark: _GoBack]Tomatoes-6 diced
Fresh Ginger-1 tsp 
3 garlic cloves chopped

Spice mix
ground Coriander 1.5 tsp
Turmeric-3/4 tsp 
Paprika powder-1.5 tsp 
Salt -1.5 tsp 
Garam masala-1.5 tbsp

1/4 cup fresh coriander, washed and chopped for garnish 

METHOD
Place a large saucepan over a medium flame.  Add veg oil and heat, add cumin seed and when they splatter add onion - sauté until they turn translucent 
Add ginger and garlic and cook for two minutes.
Add turmeric, coriander and paprika and salt.
Add tomatoes and tromboncino, eggplant and zucchini.
Add one cup water. Stir well and cover with lid. Cook on medium flame for ten minutes then check if cooked and add 1/2 cup water if needed.
Switch off heat. Add garam masala and put into serving bowls. Garnish with coriander
