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Melitzanes me feta: baked aubergine
with feta cheese

Recipe of the month

The classic combination of baked aubergine, tomato and herbs is
enhanced by the addition of feta cheese to create a delicious
meatless appetizer, side dish or main dish.

Cooking time: 4-5 mins
Total time: 15 mins

Ingredients:
• 2 pounds of aubergine (long slender type)
• Olive oil (for frying)
• 5 tablespoons of fresh chopped basil
• 5 cloves of garlic, minced
• 1 pound of ripe tomatoes, diced
• ½ pound of feta cheese, crumbled
• Sea salt
• Freshly ground black pepper

Preparation:
Wash the aubergines and remove stems. Cut lengthwise into ½
inch slices. Fry lightly (until soft and gently browned) in ¼ inch of
oil.
Preheat the oven to 355°F (180°).
Layer the aubergine in the bottom of a baking dish. Combine the
tomatoes, basil, garlic, and salt and pepper to taste in a bowl, and
spoon the mixture over the Aubergine. Top with feta cheese, and
bake for 4-5 minutes.

For more like this go to: 

As Greek As it Gets

233 Earls Court Road,  SW5 9AH

020 7244 7777

Open Weekdays 12pm-3pm, 5pm-11pm; Weekends 12pm-11pm

26 Notting Hill Gate
London W11 3HY

Tel: 0207 221 1440
info@paulrhodesbakery.co.uk
www.paulrhodesbakery.co.uk 

Handcrafted and
freshly baked

Come Visit your
local artisanal
Bakery, Enjoy
some great coffee,
some amazing
patisseries and
the buzzing
Notting Hill
atmosphere.


