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Eggplant Cutlets

Ingredients

500g small eggplants

2 cups breadcrumbs

1 % 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

| cup water

Pinch of salt

*Mix all these ingredients together.

Method

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 % cups of oils and deep fry the
stuffed eggplants.
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Coconut
Rocks

Ingredients

300g desiccated
coconut

%, cup coconut cream
mixed with %2 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.
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Vajira Karunaratna
Personal Lender

Home loans can seem confusing enough, without being in your second language.
At the Commonwealth Bank we have lenders like Vajira, who speak Sinhalese
as well as English. Vajira not only knows your language, he knows your area too.
Extensive local lending experience means he's got a pretty good idea about
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what kind of home loan might suit you best. And you'll usually have a decision Potermined 1 ke ciferent
in 24 hours.
So call Vajira on 0401 583 567 to set up an appointment with someone
you can truly talk to.
commbank.com.au
‘and condiions will ba included in

Important information: Applcations for finance are subject 10 the Bank's nommal credit Full terms
the Bank's loan offer. Fees and charges are payable. Commonwesalth Bank of Australia. 48 123 123 124. CBALAOBOS
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