Aubergine Cannelloni

A delicious vegetarian dish that does not include cannelloni – the aubergine slices are stuffed and rolled to resemble cannelloni – hence the name!

Aubergine’cannelloni’

3 - 4 aubergines

200g mozzarella cheese (the firm one is easier to use)

1 tub ricotta or cream cheese 

fresh basil leaves (if wanted)

Olive oil

Tomato Sauce

2 tins chopped tomatoes

2 onions

1 – 2 cloves garlic

½ teasp mixed dried herbs 

Topping

3 - 4 slices bread made into crumbs

150g grated cheese

25g Parmesan cheese (for extra flavour)

1. Cut tops off aubergines and carefully slice lengthways into 1 cm slices.

2. Brush one side of each aubergine slice with olive oil. Place oiled side down on baking trays and brush other side. Bake aubergine slices for 20 minutes (Gas 5 or 180°C) until softened and lightly browned.

3. Make tomato sauce – put chopped onions, crushed garlic, tomatoes and herbs in a pan. Bring to boil and allow to simmer gently for about 20 minutes. Check seasoning. ‘Blitz’ the sauce with a hand held blender or place in food processor and liquidise.

4. Cut mozzarella into 1 cm slices and then into 1 cm sticks. Using a palette knife, spread each slice of softened aubergine with ricotta or cream cheese, add a basil leaf (if using), a stick of mozzarella and then roll up like a Swiss roll.

5. Pour about a third of the tomato sauce in base of baking dish. Place aubergine ‘cannelloni’ on top. Pour remainder of tomato sauce over the ‘cannelloni’. 

6. Spread cheese and breadcrumb mixture over the top.

7. Bake for 25 minutes (Gas 5 or 180°C) until hot and bubbling.

