COURGETTE

Salad

Slice in to matchstick strips 5cm long. Drizzle with good olive oil, lemon juice and sprinkle with freshly ground black pepper. Serve with other raw vegetables such as beetroot and kohlrabi treated in the same way. Use as side dish with rich pasta dishes.

Baked

Fry an onion until clear and garlic if you like it. Add a carton of chopped tomatoes, a glass of red wine, thyme, salt and black pepper or chilli. Reduce over low heat until thick. Use half this puree to cover the bottom of an oven proof dish then add a layer of courgettes sliced cross ways and cover this with grated cheese. Repeat the 3 layers and bake in a moderate oven for 30 minutes. Serve with flat breads. For a more substantial meal add a minced meat of your choice to the tomato puree.

Bhajis

Grate the courgettes coarsely and squeeze out any excess juice. Make a batter of garam flour, water and curry powder to taste. Mix in the courgette. Fry in a hot pan, with a little ground nut oil, until golden brown. Serve with a tomato and onion salsa for a snack or starter for an Indian meal.

Carbonara

Fry some the fatty smoked bacon pieces until crisp; remove from the pan being careful not to loose too much bacon fat. Fry chopped onion and garlic until clear then add the sliced courgette and fry until lightly browned. Lightly beat together an egg yolk and some single cream adding freshly ground black pepper to taste. Add the onion and courgette mixture to cooked pasta of your choice and fold them all together pouring over the cream and egg mixture. Put in a serving bowl and scatter with bacon pieces and grated parmesan. Serve with warm ciabata and tomato and olive salad.

AUBERGINE

Mousaka

Fry an onion until clear and garlic if you like it. Add a carton of chopped tomatoes, a glass of red wine, parsley, oregano, salt and black pepper. Reduce over low heat until thick. Fry some minced lamb until just brown and add this to the tomato mixture. Use half this mixture to cover the bottom of an ovenproof dish then add a layer of aubergines sliced crossways. Add another layer of the meat mixture and finally a layer of aubergine. Add a layer of béchamel sauce and top with grated cheese. Cook in moderate over for about 1 hour.
Dip

Cut the aubergines in half length-wise, sprinkle the cut side with olive oil, salt and ground black pepper. Place under a hot grill for about 30min or until soft. Some varieties take a little longer than others. Scrape out the soft inside. Puree this in a blender adding plain yoghurt to obtain the wanted consistency. Taste the dip and add crushed garlic, lemon juice, chilli powder and olive oil to taste. Serve with warm pita or other flat bread and crudités

.

Grilled with cheese

Cut the aubergines in half length-wise, sprinkle the cut side with olive oil, salt and ground black pepper. Place under a hot grill for about 30min or until soft. Some varieties take a little longer than others. Spread with tomato puree made from fresh tomatoes, garlic and chilli powder to taste and add a layer of the cheese of your choice. (Camembert works for me) Put back under the grill until the cheese is melted. Serve with crisp warm toast.

And one from Ruth

Baba Ganuj

We went on a cookery class in Petra when we were holidaying in Jordan and helped prepare and then enjoyed eating this dip/salsa. I have made it since and like it very much. Adapt proportions to your taste.

1 kg/2 lb aubergine

1 green pepper

2 cloves of garlic

1 tablespoon mint

1 large tomato

1 medium sized onion

1 tablespoon salt

2 tablespoons olive oil

Lemon juice

1. Roast the aubergines by placing on a baking dish in medium oven for approx 1 hour until the skin is charred and begins to split.

2. When cool enough to handle, break open and scoop out the pulp. Mash with a fork to a smooth puree, then add lemon juice and olive oil.

Chop vegetables finely, then add to the mashed aubergines and mix well.
