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lngredlenfs |
Taubergine, cut in half c:nc:l scored wn’rh a knife
1tbsp of olive oil

Salt and black pepper to taste

For the mushroom sauce: -

11bsp of oil

20 gr of carrots, diced

20 gr of celery, diced

20 gr of onions, diced

100 gr of oyster mushrooms, diced
1tspof oregano .

Salt and black pepper to fc:s’re |
200 mltomato and basil sauce
Top with: . |
Parveggio






- =Drizzle the aubérgine with olive oil and season with salt and
black pepper

-Cook in the oven, at 180C, for 30 mlnufes

_ -Iln a pan, add oil and start by frying the onions, celery and carrn’rs
-Cook for 3 minutes and then add in the oyster mushrooms
-Cook for 5 minutes, on high heat, then lower the hea’r and
season with salt, black pepper and oregano.

-Pour in the tomato and basil sauce c:nd simmer gently, for
about 5 minutes :

-When the aubergine has softened, 'th with the mushroom
sauce and sprinkle with parveggio

-Cook for 5 more minutes in the oven
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around the world.

| et's discover

GREEK CUISINE!

We travel



.- Tag @greenvie_foods on Instagram
and hashtag it #greenvie



