
Prepare grill for medium-high heat. 
Toss eggplant with turmeric and 2 Tbsp. oil in a
medium bowl; season with salt and pepper. 
Toss greens with 2 Tbsp. oil in a large bowl;
season with salt and pepper.
Grill eggplant, turning often, until tender and
charred in spots, 5–8 minutes; transfer to a large
bowl.
Grill greens, turning often, until lightly charred in
spots, about 2 minutes; transfer to a cutting
board and let cool slightly. 
Remove thick ribs and stems from greens and
discard. 
Tear large leaves into large pieces; transfer to
bowl with eggplant, add mint and 2 Tbsp. oil,
and toss to combine.
Mix yogurt and garam masala in a small bowl;
season with salt and pepper.
Spoon yogurt onto a platter and top with
eggplant, greens, and mint mixture. 
Drizzle with more oil and serve with lemon
wedges.

P R E P E R A T I O N

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

" j d "
C A B E R N E T  S A U V I G N O N  

2  m e d i u m  J a p a n e s e  e g g p l a n t s  o r
1  g l o b e  e g g p l a n t  ( a b o u t  1  l b . ) ,
s l i c e d  c r o s s w i s e  o n  a  d i a g o n a l  ½ ” -
t h i c k

¾  t e a s p o o n  g r o u n d  t u r m e r i c

6  t a b l e s p o o n s  o l i v e  o i l ,  d i v i d e d ,
p l u s  m o r e  f o r  s e r v i n g

K o s h e r  s a l t  a n d  f r e s h l y  g r o u n d
b l a c k  p e p p e r

2  l a r g e  b u n c h e s  h a r d y  g r e e n s
( s u c h  a s  k a l e  o r  S w i s s  c h a r d )

½  c u p  f r e s h  m i n t  l e a v e s

¾  c u p  p l a i n  G r e e k  y o g u r t

¼  t e a s p o o n  g a r a m  m a s a l a  o r  c u r r y
p o w d e r

L e m o n  w e d g e s  ( f o r  s e r v i n g )

G R I L L E D  E G G P L A N T  A N D
G R E E N S  W I T H  

S P I C E D  Y O G U R T

ESTATE

Recipe by Alison Roman


