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Die Speisekarte, Bitte!
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The Menu, please





Name of Dish: Parmigiana die Melanzane�
�
Number of persons: 4 persons�
�
�
�
Ingredients:�
�
�
4 big�
Aubergines�
�
500 g�
sieved tomatoes �
�
3 Tsp�
Olive oil�
�
A handful of�
Fresh basil�
�
300 g�
Fresh grated parmesan cheese�
�
350 g�
Sliced mozzarella�
�
1�
onion�
�
�
Oil for deep-frying�
�
�
Flour for deep - frying�
�
�
Salt and pepper�
�
150 g�
Lucanica �
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
Preparation of Food:�
�



Cut the aubergines in finger-thick slices and sprinkle it with some salt. Put it aside for an hour.





Then dab them and roll it in the flour. Heat up the oil the pan and fry the aubergines in it.





Make a sauce out of the sieved tomatoes, onions, basil and olive oil: roast the small sliced onions in a small pot   with the olive oil until they are golden brown. Put the tomatoes in the pot and put the small sliced basil in there until you think it tastes good. 





Coat a ovenform with olive oil and spread the aubergines in there, put the sauce over it and spread the mozzarella slices and the parmesan. Repeat the process.





Pre-heat the oven to 200° C and bake the dish until the crust is golden brown. It takes between 35-40 Minutes.
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