Aubergine tartar

Peuent Biag V-ZUG AT

Preparation

2 aubergines

1 clove of garlic

2 tbsp olive oil

1 pinch of cumin
1 sprig of basil

1 sprig of parsley
Salt

Pepper

MNopagam

roTyBaHHA 20 xB

Yac 30 xB

roTyBaHHA

Mopuiii 4

Mpwnaga Combair-Steam SL 3 2015 poky

Posirpith po6ouy kamepy no 230 °C lapaue NoBiTPA + 3B0JI0KYIOUa Napa

Prick the aubergines all over with a knife or skewer, then place them on a baking tray that
has been lined with baking paper. Put the baking tray into the preheated cooking space.
Cook.

3acyHyTH cTpaBy AnA roTyBaHHA

Fapaue noBiTPA + 3B0N0XYytoua napa 230 °C npotarom 20 xB

After the time is up, place the glove of garlic on the baking tray along with the aubergines.
Cook.

Jonpatu iHrpenieHTn

FapAdye noBiTpA + 3BoNoMytoya napa 230 °C npotarom 10 xB

Finely chop the parsley and basil.

After cooking, cut the aubergines in half and scrape out the flesh with a spoon. Peel and
finely chop the garlic. Put the flesh from the aubergines, the garlic, parsley, basil and cumin
in a bowl and stir together well. Season with salt and pepper.

Aubergine tartar goes well with grilled food, risotto and fried fish.
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