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BADNEKAYI BAJJI | EGGPLANT FRITTERS 
Another  North Karnataka Delicacy that is insanely delicious when had hot and straight out of the kadai  and of course by 
dipping it into a bowl of Coriander Chutney. Badnekayi Bajji or Eggplant Fritters is a popular street snack that tastes soo 
good. I had all sorts of Bajjis/Fritters before I got married and shifted to Hubli. But was introduced to this variant and I 
fell in love with it. Even a Person like me who resented eating Eggplants all her life now devours the dish. Tastes 
heavenly when paired with a plate of Girmit ( Masala Puffed Rice) and a hot cup of Ginger Chai. These Fritters are hot-
selling in my Town, they  are so Popular. Try and make it during Diwali and make your loved ones happy with my recipe. 
Read Further to follow. 

RECIPE 

Preparation Time: 30 minutes 
Cooking Time: 10 minutes 
Serves: 4 
 
Ingredients: 

• 4 medium sized Eggplants  
• Oil for Frying 

For the Batter: 

• Besan/ Gram Flour/ Chickpea flour – 1 Cup 
• Turmeric Powder -1/2 tsp 
• Red Chilli Powder – 1 Tbsp 
• Salt- ½ tsp 
• Carom seeds/ Ajwain -1/4 tsp crushed 
• Sugar -1/2 tsp 
• Hot Oil – 1 tbsp 
• Water 

For the Stuffed Masala: 

• Green Chillies – 4 
• Cumin Seeds -1 tsp 
• Garlic pods – 2-3 
• A Handful of Coriander Leaves 
• Few Curry leaves 
• Salt to taste 

( Mix these ingredients in a blender and make a thick paste ) 

Method: 



• Wash the eggplants and cut them into thick roundels and immerse them into salt water ( to  avoid 
discolouration ) 

• Heat Oil for frying in a big shallow kadai/wok 
• Next get the batter ready, in a big vessel add all the ingredients mentioned under batter except for hot 

oil and water. 
• Once the oil is bit hot add a tbsp of it to the batter, ( adding hot oil makes the fritters crisp) mix well, 

now add little water and mix well. Make sure the batter is thick and not runny, the batter should coat 
the eggplants well. 

• Now take the eggplants out of the water place it on your kitchen platform, board. Plate. Smear the 
masala that was blended on the top of a sliced eggplant, now cover it up with another slice of eggplant, 
repeat the steps and keep your stuffed eggplants ready this way. 

• Now take these stuffed eggplants and dip them in the batter and coat it well. 
• Drop them gently in the oil, fry on a medium heat until crisp and golden, now take the fritter out and 

place them on a tissue paper or kitchen towel to absorb any excess oil. 
• Serve it hot with Girmit (Masala puffed Rice) and a hot cup of Chai. 

 


