Vegetarian Tart
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Makes 12 +—#F{7 &
Ingredients: #1#} :

Medium onion (diced)
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Garlic (sliced finely)
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Tomatoes(diced)
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Method Z&# 7% :

€) Pre-heat oven to 180°C.
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@) Dice eggplant into squares. Place in a tray and sprinkle with salt, rubbing thoroughly through the eggplant
and leave for 20 minutes.
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€) Heat oil in pan and cook onion for 2-3 minutes. Add garlic, eggplant and sugar and cook for a further 2-3
minutes, then add the tomatoes. Stir through and season well.
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¢) Cut Mountain Bread™ sheets into 4 equal squares. Press into muffin tins and add filling to the very top.
Sprinkle with parmesan cheese and bake for 10 minutes.

& &3 Mountain Bread ™ {55 PUZ 7 AR NN A ZEG T EIEEE - M EBFZ + - BE100 8RR 5aiE o

Try these EFEZERE

These are many uses of this fabulous wrap ranging from savoury to sweet. Add your favourite
ingredients, a delicious snack is ready in minutes!
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Blueberry Mille Feuille EE5& 8 &# Steak and Rocket SandWIch Lauﬁ*Fl*l 3‘(
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