
VEGETABLE  T IAN
 

You can subst i tute  the cheese for  vegan cheeses  or  go with what  is  recommended in  th is
dish .  You wi l l  need a 20 x  30cm caserole  d ish ,  cool  the t ian before  serv ing to  get  a  n icer
s l ice ,  you can easi ly  reheat  i f  needed or  serve at  room temp!  This  one is  p lantbased but  not
vegan or  GF!
 

1 /2  cup o l ive  o i l  ( 125ml)
2  large onions ,  th in ly  s l iced
6 gar l ic  c loves
1  tablespooon f inely  chopped thyme
1/2  cup breadcrumbs such as  panko or  sourdough
4 large zucchini
4-5  r ipe tomatoes
2-3  japanese eggplant
1  cup basi l ,  p lus  extra to  serve
1-2  tablespoon grated gruyere  or  to  taste
1-2  tablespoon grated parmagiano or  to  taste
 

Preheat  oven to  180C.  P lace 80ml of  o i l  in  pan,  f ry  onion
gar l ic  and thyme and cook gent ly  for  20 minutes .  Remove
from pan,  st i r  in  breadcrumbs and remaining o l ive  o i l .
Increase head and f ry  unt i l  golden (8  minutes) .  Remove with
s lotted spoon and drain on paper  towel .
 

Thinly  s l ice  vegetables  into  3mm thick  rounds .  Spread onion
in the base of  an o i led caserole  d ish .  Then start  with zucchini
and add rows into  the dish ,  over lapping.Season each row,
add some basi l  between layers .
 

Drizz le  with o l ive  o i l ,  cover  with baking paoer  then fo i l  and
bake vegetables  for  35-45 minutes .  Remove fo i l  and paper ,
press  vegetables  down to  re lease ju ices .  Increase oven to
200C and bake vegetables  unt i l  soft  (20 minutes) .  Spr inkel
with cheeses  and scatter  with reserved breadcrumbs and
bake again for  further  10  minutes .  Serve warm or  at  room
temperature ,  top with basi l  and more cheese .
 

 

 

 


