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35 jk msfgka

jHjia:dfjka ;yjqre l< hq;=h' úOdhl
ckdêm;s l%uh wfydais l< hq;= w;r
ck;djf.a m%cd;ka;%jd§ whs;Ska
iq/lSu;a ck;d mrudêm;Hh wdrCId
ùu;a mqoa., .re;ajh wdrCId ùu;a
ck;dj n,.ekaùu;a wdKavql%u
jHjia:dfjka ;yjqre úh hq;=h'

,xldfõ cd;sl .eg¨jg úi÷u hhs
y÷kajñka ia:dms; lrkq ,enQ tfy;a
,xldfõ cd;sl .eg¨j úi£ug fyda
cd;sl iu.sh f.dvke.Sug lsisfia;au
bjy,a fkdjQ wid¾:l yd wúoHd;aul
jHQyhla jQ m<d;a iNd l%uh uq¿ukskau
wfydais l< hq;=h' m<d;a iNd mk;
wj,x.= l< hq;=h' iv' ish¨ ck;djkag
iudk;d moku u; whs;Ska ia:dms;
lsÍu;a m%cd;ka;%jdoh ;yjqre lsÍu;a
úfYaI .eg¨ mj;sk ck lKavdhï
yd m%foaY y÷kdf.k tlS úfYaI .eg¨
úi£u i|yd úfYaI ueÈy;aùï isÿlsÍu
u.ska cd;sl .eg¨j úi£fï m%fõYh
.; hq;=h'

úúO fya;=ka u; mSvdjg m;a ck
lKavdhï yd OfkaYajr ixj¾Okfha
b;du;a miqmiska isák m%foaY b,lal
lr.ksñka tajdfha wd¾Ól ixj¾Okh"
mßmd,k .eg¨ úi£u" ixialD;sluh
wkkH;d wdrCId lsÍu yd mj;ajdf.k
hdu iy tajd j¾Okh lsÍu wruqKq
lr.;a úfYaI mßmd,k jHQyhla f,i
ck;d iNd msysgqúh hq;=h'

ck;d iNd
” fuh rg mqrdu msysgqjk jHQyhla fkdj
ixj¾Okfha miq.dó m%foaY" fjk;a
ixialD;sl wkkH;djhka iys; ck
lKavdhï Ôj;a jk m%foaY" cd;sl;aj
mSvkhkag ,laùu ksid úfYaI
ueÈy;aùula wjYH m%foaY wd§ f,i
wjYH;djhg wkqj ta ta m%foaY i|yd
msysgqúh hq;=h' 

u;= iïnkaOhs

Eggplant Cutlets

Ingredients

500g small eggplants

2 cups breadcrumbs

1 ½ cups of oil for frying

For the filling

1 tin salmon

2 tsp pepper powder

120g onions chopped

3 green chillies chopped

300g potatoes boiled and

smashed

3 cloves garlic (Smashed)

1 small piece ginger (Smashed)

2 tbsp oil

Salt to taste

For the Batter

1 cup plain flour

I cup water

Pinch of salt

*Mix all these ingredients together.

Method
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Coconut

Rocks

Ingredients

300g desiccated

coconut

½ cup coconut cream

mixed with ½ cup

water

500g sugar

4 cardamoms

powdered

1 tsp vanilla

Chocolate topping

200g cooking chocolate

1 tsp butter

Method

Mix together the sugar, coconut milk and cardamom powder and cook till

fairly thick. Add the desiccated coconut and vanilla; continue cooking till

the sides of the pan appear whitish and drying up. Flatten on a buttered

board. Microwave the chocolate and the butter in a bowl for 90 seconds

and poor the melted chocolate on the slab of coconut rock. Leave 1 hour

to dry and cut into squares. 

Cut the eggplant into half with the stem and

steam. When it is soft carefully remove the

seeds. Heat the oil and fry the smashed gin-

ger s and garlic, then add the chopped

onions.  When fried at the rest of the ingredi-

ents. Stuff the eggplant with the mixture and

dip in the batter and dust in bread crumbs.

Heat the 1 ½ cups of oils and deep fry the

stuffed eggplants.   


