
Yasie’s Persian Kashk-o-Bedemjan and Kou Kou Sabzi 
Grilled Eggplant with Yogurt Sauce and Green Herb Omelet 
Serves 3 or 4 for dinner or 6 to 8 as appetizers 
 
 
Kashk-O-Bedemjan 
 
5 Chinese eggplants (about 2 pounds) 
Salt 
¼ cup plus ¼ vegetable oil, divided 
1 tablespoon kashk 
¼ cup onion, finely chopped 
1 teaspoon dried mint 
1 teaspoon saffron liquid (recipe follows) 
 
Cut the tips off the eggplants, peel and slice them in half lengthwise. If using the larger 
globe eggplant, you may need to cut it into quarters lengthwise so that the pieces are no 
longer than an inch wide. “Sweat” the eggplant (to reduce some of its bitter taste): Place 
the eggplant pieces in a colander and generously sprinkle salt over them. Allow them to 
sweat some of their liquid for about 20 to 25 minutes. Rinse well and pat dry with paper 
towels. 
 In a large skillet, heat ¼ cup of oil over medium heat until shimmering. Add the 
eggplant and cook, covered, turning occasionally, until lightly browned on all sides, 
about 10 minutes. (You may need to do this in two batches if you skillet isn’t big enough 
to fit all of the eggplant. Add more oil between batches if necessary.) 
 In a large bowl, lightly mash the hot eggplant. Cool. Add the kashk and mix. 
Transfer to a serving dish.  
 Meanwhile, in a small skillet, heat the remaining ¼ cup of oil over the medium-
high heat until shimmering. Add the onions and cook, stirring occasionally, until golden 
brown, about 5 minutes. With a slotted spoon, remove the onions from the oil and 
sprinkle them over the eggplant. Add the mint to the hot oil and cook for 5 to 10 seconds 
only. Remove the mint from the oil and sprinkle it over the eggplant. 
 Drizzle the saffron liquid over the eggplant and serve with pita or lavash bread. 
 
Safron Liquid 
1 teaspoon saffron 
2 ½ tablespoons hot water 
Break up the saffron threads with your fingers. Add the water and stir. (This will keep for 
several weeks in the refrigerator.) 
 
Kou Kou Sabzi 
1 cup cilantro, finely chopped 
1 cup flat-leaf parsley, finely chopped 
1 cup dill, finely chopped 
1 cup chives or scallions, including green tops, finely chopped 
½ cup spinach leaves, washed and finely chopped 



4 large eggs, beaten 
1/3 cup fine breadcrumbs 
1 teaspoon cinnamon 
¼ teaspoon turmeric 
¼ cup dried fenugreek leaves (optional) 
½ teaspoon saffron liquid (recipe above) 
1 teaspoon salt 
½ teaspoon freshly ground pepper 
3 tablespoons vegetable oil 
 
In a bowl, combine the fresh herbs and spinach. In another bowl, mix the eggs, 
breadcrumbs, cinnamon, turmeric, fenugreek (optional), saffron liquid, salt, and pepper. 
Pour the egg mixture over the herbs and combine. 
 In a large nonstick skillet, heat the oil over the medium heat until shimmering. 
Spread the oil around the pan to coat the bottom and sides. Pour the herb mixture into the 
pan, spreading it evenly with a spoon. Reduce the heat to medium-low and cook, covered, 
until the egg is cooked through, about 10 to 12 minutes.  
 To serve, carefully invert onto a serving platter. Cut into wedges. Can be served 
hot or at room temperature. 
 


