Aubergme Salad ; AV s

» Some gyiffed auberqme slices marmm‘ed
with ofive oif, saff b(ack pepper, ba(sarmc
vinegay, Fir\e(y chopped garlic |
 [Wixed feaf safad
o Red onions
* Chervy fomatoes |
» GreenVie Parveggio
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5 minutes, so It takes all of the flavours In.

Then serve on top of the mixed leafs

with vegetables.

Top i1t up with Parveggio shavings!
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