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Eggplant Stuffed with Vermicelli, Spinach and Mushrooms

INGREDIENTS PROCEDURE

f oy 100 grams Sapporo Lang Kow 100 grams Spinach Leaves, washed Place the Sopporo sotanghon in o large stainless bowl and powur boiling water. When sotanghon
i Vermicelli isotanghan| 50 groms Pormesan Cheese, groted becomes al dente, drain and set aside. Halve the eggplants lengthwise. Salt the eggplant and let it
ulf 2 large Eggplants, habved 4 tnblespoons Greek Yogurt stand far 10 minutes. Place eggplants on a baking tray, brush with 1 tablespoon of the alive oil and
1 wisE s eup Frush Whits Braaderumbs ook for 20-25 minutes until tender and golden, Scoop out the eggplant Hash (leaving about YW of

2 foblespoans Light Olive Ol Tact of 1 Lamson flesh aftached fo the skin), then roughly chop. Meanwhile, heat remaining oil in frying . then
1 small White Cmion, finely 40 Ca add the onions and garlic for 3-4 minutes or until the onion have IB‘“IEDT Add the lggg:f Hash
chopped grams Coshews or Almends, loasked 1, 1he pan and fry for o few minutes. Mext, add the mushrooms, then cook until browned and
2 choves Garlic, crushed 1 teblespoons fiat Perdey, chopped tender. Add spinach leaves and cook until wilted, stirring frequently. Remove the pan from the heat
" 200 grams Shiitake Salt and Pepper, o toshe and stir in the cheese and yogurt. Seazon with salt ond pqu-r, In a bowl, mix the
- Mushrooms_ shiced breaderumbs, lemon zest, nuts and parsley. Season with salt ond pepper. Spocn the spinach
- h i mixtura into the eggplont halves. Add the cooked sn‘lunqhan and sprinkle the top of each the
i wmb mixture. Return to fhe oven ond cool r minutes until the lopping is n
o ' . breaderumb mi B h d cock for 10-15 mi il the topping is golde
E 1 4 brown.
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