[image: image1.jpg]724]0#'/(& A

health hydro and thermal spa




Aubergine, Roasted Red Pepper and Tofu Cannelloni
Ingredients:

2 x large aubergines

2 x un-waxed lemons (juiced)

4 x roasted red peppers (de-seeded and skinned)

250g tofu

8 x tablespoons fresh basil pesto

4 x tablespoons olive oil 

Method:
1. One day before serving cut the tofu into rectangular pieces, 8cm long x 1.5cm x 1.5cm. Rub these generously with the pesto and leave to marinate over night.

2. Pre-heat the oven to 200°C.
3. Take 6 lengthways slices about 5mm thick from the centre of each aubergine.

4. Place the slices of aubergine in a shallow baking tray and pour in the olive oil and the lemon juice. Bake in the oven for 15 minutes to soften but not crisp.

5. Lay 2 of the slices slightly overlapping top to tail on a flat work surface. Place ½ of a red pepper on the aubergine and some of the marinated tofu on top of that. Season with salt and pepper.

6. Roll the aubergines up to form a cigar shape.

7. Repeat with the rest of the ingredients.
8. These can be served either hot or cold with a nice green salad.

