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Die Speisekarte, bitte!
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   �    TITLE OF THE RECIPE: Aubergine Parmigiana�
�
SERVES:  4�
�
�
�
INGREDIENTS:�
�
�
Aubergines�
4 large�
�
Tomaten sauce�
500g�
�
Olive oil�
3ml�
�
Fresh Basil�
1 handful�
�
Grated Parmesan cheese�
300g�
�
Sliced Mozzarella�
300g�
�
Onion�
 n:1�
�
Frying oil �
500 ml�
�
Frying flour�
250 g�
�
Salt and Pepper�
15g�
�
Lucanica�
150g�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
METHOD:�
�



Cut the aubergines into thick slices and sprinkle them with a little salt. Leave him for an hour. Then dab well and roll in flour. Heat the oil in a pan and fry the eggplant in it. Make a sauce with the drained tomatoes, onion, basil and olive oil, Lucanica: in a saucepan, sauté the finely chopped onion in olive oil until golden brown, add the tomatoes and season with the finely chopped basil leaves. Grease an ovenproof dish with olive oil, spread the aubergines on top, spread the sauce on top, cover with slices of mozzarella and sprinkle some Parmesan cheese on top. Repeat the procedure. Bake in a preheated oven at 200 °C until a golden brown crust forms, this takes about 35 - 40 minutes. To serve
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