PARMIGIANA OF AUBERGINES
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PRODUCTION AREA : EASTERN SICILY
PLACE: PROVINCE OF CATANIA
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( CATANIA

	RECIPE OF THE PARMIGIANA OF AUBERGINES


	METHOD
	INGREDIENTS
	MEASURE
	QUANTITY’

	1. Cut the aubergines into slices, sprinkle them with a pinch of salt and leave them to drain for an hour, dry well, flour and fry in plenty of 170 ° seed oil.

2. Drain well with absorbent paper.
3. Meanwhile, prepare a tomato sauce with finely chopped onion olive oil, basil, tomato, salt and pepper.

4. In a baking dish lay layers of aubergine, tomato sauce, grated Parmesan cheese, mozzarella and basil. Bake at 180 degrees for about 30 minutes and serve hot.


	 AUBERGINES

PEANUT OIL

TOMATO PULP

BASIL

EXSTRA VIRGIN OLIVE OIL

MOZZARELLA CHEESE
BASIL
GRATED PARMESAN
SALT AND PEPPER
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AS ENOUGH
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1
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1

200




