Indian Eggplant Pizza

(adapted from LCBO Food & Drink Summer 2010, p. 164)

Makes 4 naan bread pizzas.

This pizza can be made ahead of time and reheated in an oven at 350 degrees Fahrenheit for 6 to 10 minutes or until hot.

Curry Pesto:

2 tbsp. chopped ginger

2 tbsp. chopped garlic

2 tbsp. mild curry paste (I like Thai Kitchen Yellow Curry Paste as it’s not too hot)
1/3 cup chopped cilantro

2 tbsp. seeded and chopped jalapeno pepper

½ cup vegetable oil

Vegetables:

1 medium eggplant, cut into ¼-inch slices

1 large onion, cut into ½-inch thick slices

1 red pepper, cut in half and seeded

6 plum (roma) tomatoes, halved and seeded

salt and pepper

2 packages of naan bread (each package comes with 2 breads in it usually; you should have 4 breads in total)

¼ cup vegetable oil for brushing on naan bread

grated mozzarella cheese, if desired

For the curry paste:

Puree the ginger, garlic, curry paste, coriander, jalapeno and vegetable oil in a food processor (or blender or Magic Bullet) until it looks like pesto.

For the vegetables:

Place the eggplant slices, onion, red pepper halves, and tomatoes on a baking sheet.  Brush the vegetables with ½ cup curry pesto, reserving the remainder, and season with salt and pepper.  Grill the eggplant, onions and red peppers (skin side down) for about 4 minutes a side, turning the vegetables once, or until vegetables are tender and red pepper skin is slightly charred.  Grill the tomatoes for about 1 minute a side.  Remove the vegetables to a cutting board as they are grilled.  Remove the skin from the red pepper and tomatoes, if desired.  Chop everything into small chunks.

Brush both sides of the naan bread with vegetable oil.  Grill the first side for about 2 minutes, or until slightly charred or crisp.  Remove the naan from the grill and quickly spread the vegetable mixture over the grilled side of the bread pieces.  Brush the remaining curry paste over the veggies on top of the pizzas.  If using mozzarella, sprinkle the mozza over the pizzas.  Return the pizzas to the grill and cook for 2 more minutes.  If not using mozza, you can drizzle yogurt over the pizzas when they are done on the grill.
