
Egg Curry 

 Egg Kurma (Chettinad)  

This recipe is taken from The Great Curries of India by Camellia Punjabi) 

(*indicates my own slight modification, suggestion or adjustment to the recipe) 

Serves 3 (*however, there is enough sauce to double egg quantity and serve 6) 

6 free range eggs, hardboiled 

3 tsp. coriander powder 

1 ½ tsp.’s cayenne or paprika  

(*this is a crazy amount of cayenne unless the Indian 

pepper is much milder; I use mostly paprika and about ¼ - 

½ tsp cayenne) 

1 tsp. fennel seeds 

1 tsp. whole cumin seeds 

½ tsp. turmeric powder 

½ x ¼ “ piece of fresh ginger, peeled 

2 plump cloves of garlic 

 

 

14oz can coconut milk (*lite is fine, too) 

2 Tbs. oil 

½ tsp. fenugreek seed 

½ tsp. fennel seeds 

2 in. piece cinnamon stick 

8 oz. onions, finely chopped 

8 oz. finely chopped tomatoes 

Salt 

Juice of ½ lime 

 

1. Peel the eggs and halve them lengthwise. 

2. Put the coriander powder, cayenne pepper or paprika, fennel seeds, cumin seeds, 

turmeric powder, ginger and garlic into a blender with 2 Tbsp. warm water and 

puree to a thick paste. 

3. Heat the oil in a cooking pot and fry the fenugreek seeds, fennel seeds and the 

cinnamon for 10 seconds.  Add the onion and fry until lightly colored.  Add the 

spice paste and sauté’ for 7 minutes. Add a few drops of water if it sticks to the 

bottom of the pot. Then add the tomatoes and sauté for 2-3 minutes.  (*Use different 

varieties of tomatoes if you can; heirlooms will be the best.  It is nice to have the balance of acid and sweet that 

different varieties have.  In winter, I keep a variety of whole tomatoes frozen to use like this or when I only need 

a few tomatoes.  Just run under water and slide the peels off.  Add to the pot whole, they will fall apart when 

cooking.) 

4. Add 3 cups warm water with salt to taste, and simmer, covered, for 20 minutes, 

to make smooth gravy.  Just before serving, add the coconut milk and bring to 

the boil.  Add the lime juice, taste and add more salt if necessary and gently lay 

in the eggs with the yellow facing upwards.  Gently scoop into a serving dish. 

*I serve this with rice and a variety of homemade chutneys. 

 

 

 


