
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Crispy vegan calamari
40 min · 4 servings

INGREDIENTS LET’S GET COOKING

2 aubergines

1 splash soy sauce

Salt

2 seaweed sheets

½ lemon

200 g flour

200 ml plant-based milk

300 g breadcrumbs

1000 ml frying oil

1. Wash and peel the aubergines, then cut into rounds.

2. Use a bottle cap to cut out the centre of each round, making rings.

3. Bring a large saucepan of water to the boil. Add the soy sauce, a pinch of
salt, the seaweed and lemon juice.

4. Add the aubergine rings, cover and cook for 10 minutes.

5. Meanwhile, mix the flour, a pinch of salt and the plant-based milk in a shallow
bowl.

6. Put the breadcrumbs in another bowl.

7. Drain the aubergine rings and place on a board.

8. Get ready to coat the rings.

9. Dip them in the flour and milk mixture.

10. Then coat in breadcrumbs.

11. Heat the frying oil in a large frying pan.

12. Fry the aubergine rings for 5 minutes on each side.

13. Lift out and drain on kitchen paper.

Quantities adjusted. Method quantities refer to the base recipe.
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