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Aubergine and potato oven bake (Casseroles) 

 

  
Preparation  

Start by slicing all the ingredients: slice the eggplant and put them in a colander with
salt to purge them of excess bitter liquid; then peel and thinly slice the potatoes; and
slice the tomatoes, mozzarella and cheese. Get all the ingredients ready and oil your
preferred baking tray. Then begin to assemble the pie: start with a layer of potato, a
little salt, then aubergine, mozzarella, tomato, parmesan, basil, more potatoes, more
aubergine, cheese, tomatoes, parsley, Parmesan, more aubergine, potatoes, a little
salt and finally plenty of parmesan. We like to begin and end with the potatoes, but you
can use your imagination for the choice of layers. Bake at 180°C for one hour, then
leave to rest before serving: the effect will be more attractive and the pie will not
disintegrate!  

Tips  

Aubergine is probably native to India. Its name in Italian means roughly "mad apple"
because it contains solanine, a harmful substance that tends to diminish with age and
disappears completely when cooked.  

Trivia  

When buying aubergines, pay attention to the following. They must be firm, smooth and
shiny: avoid the unripe ones, or those which are wrinkled as they will have been stored
for too long. In addition, aubergines can be kept for 2 weeks or so in a paper bag in the
vegetable drawer of your fridge.  

Information  

Preparation 90 minutes
Total Time 60 minutes
Serves X Serves 6 persons
Level of difficulty  Easy

   
Ingredients  

Aubergine (2 large aubergine)

Potatoes (2 large potatoes)

Cherry tomatoes (A handful of cherry
tomatoes)

Fontina cheese 250 grams (In slices, or
other soft cheese such as edam)

Mozzarella cheese 1 unit

Basil (A few basil leaves)

Parsley (A handful of parsley)

Salt (To taste)

Parmesan 50 grams
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