Mediterranean Torte
Pastry:

250g flour

125g marg

1 tbs grated cheese (cheddar or parmesan)

2 -3 tbs cold water to mix

Filling:
1 – 2 tbs Dijon mustard

1 aubergine

1 green pepper

2 – 3 tomatoes

3 egg yolks (or 2 yolks and 1 whole egg)

350ml double cream

100g grated cheese

1 clove garlic (crushed)

1. Start by thinly slicing aubergine and pepper. Place on baking tray(s), brush generously with olive oil or vegetable oil and roast for approx. 20 mins in hot oven Gas 6 or 200 C.
2. Make pastry – rub fat into flour, add grated cheese and then enough water to mix to a dough.

3. Use pastry to line a large loose bottomed flan tin.

4. Spread base of pastry generously with Dijon mustard.

5. Add layer of sliced tomatoes, roasted aubergine and peppers.

6. Sprinkle with grated cheese

7. Mix together the eggs, cream and crushed garlic.

8. Pour over the vegetables and cheese.

9. Bake in a hot oven Gas 6 or 200 C for approx. 30 minutes until golden and set.
