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Eggplant & Tofu Tikka Masala Curry
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Ingredients


2 tablespoon vegetable oil


1 small chopped onion


2 crushed garlic cloves


1 medium deseeded and chopped capsicum


1 medium eggplant chopped


320g packet firm tofu chopped into small cubes


1 Jar 350g Bombay Authentics®  Luxury Rogan Josh Curry Sauce


½ cup Greek yoghurt


½ fresh basil leaves 

























































































































































































Method


Heat the oil in saucepan over medium heat


Add the chopped onion and garlic and cook for 2 minutes.


Then add eggplant, capsicum, tofu and cook stirring until well browned


Add the curry sauce and cook simmer for 25 minutes until the vegetables are tender


Serve the curry topped with a dollop of yoghurt and basil leaves  


Serve on a bed of steamed rice or bread


1 chopped onion


2 crushed garlic cloves


1 deseeded and chopped capsicum


320g packet firm tofu chopped into small cubes


1 Jar 350g Bombay Authentics®  Luxury Rogan Josh


½ cup Greek yoghurt


½ fresh basil leaves 






























































































































































































