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www.cookinumbria.it – cooking vacations in Italy
Cooking classes, gourmet/artistic tours, italian lessons, accommdations
ITALIAN RECIPES

Vegetable Gratin

Dice into 1 inch square pieces (regular size for even cooking) the following:

2 zucchinis

2 capsicums (yellow & green)

5 small tomatoes (cut in half & seeds removed)

Place on baking paper placed on baking tray.

Salt tomatoes, then sprinkle moderately with Crumble mixture, oven-bake for 20-25 mins. At 200C

Crumble mixture

1 large garlic clove (chopped finely)

1half white sliced & chopped fine onion

few sprigs of parsley

breadcrumbs

Olive oil to moisten

Chop herbs and garlic finely, mix with breadcrumbs adding oil to make a crumble texture.

