pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Roasted aubergines with tomato
and burrata

30 min - 4 servings

Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING
2 large aubergines 1. Halve the aubergines and score the flesh in a crosshatch pattern about 2 cm
1 garlic clove TR,

400 g peeled tomatoes 2. Place on a tray, season with salt and oil and bake for 20 minutes at 180°C.

3. In a pan, combine the garlic, tomatoes and a few basil leaves.

1 bunch basil

1 burrata 4. Season and simmer for a few minutes.

50 g parmesan 5. Spoon the sauce over the roasted aubergines.
Salt and pepper 6. Add burrata and grated parmesan.

1 drizzle oil 7. Return to the oven for 5 minutes at 200°C.

8. Serve warm and enjoy.

Quantities adjusted. Method quantities refer to the base recipe.
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