Recette du gâteau de legumes
Serve 6

 

750g Aubergines, cubed

3 handful of spinach leaves (or more), or  400g of courgettes (cubed)

300g of mushrooms, sliced

2 handful of frozen peas

2 red onions, sliced

6 garlic cloves unpeeled,

150g of roasted peppers, cut into strips,

90g of sundried tomatoes,

90g of pitted olives (black),

 

 2tbsp  olive oil, plus extra

Salt, pepper

Herbes de Provence

Parsley

180g  of Quinoa, rinsed

50g of Emmental or Chedhar ( grated)

 

6 extra - large eggs (or large)

Lemon zest

 

Preheat Oven at 200 °C
 
Spread the aubergines,(courgettes),  mushrooms, onions and garlic over  2 baking trays. Season and drizzle with the olive oil, then stir. Roast for 20-25 min.

Meanwhile cook the Quinoa with 480ml of water. Bring to the boil then reduce the heat, cover and simmer for 10 min. (Until the water is absorbed) remove from the heat and keep aside 

When the vegetables are ready, remove from the oven and leave to cool for a few min. Squeeze the garlic to release the flesh, then discard the skins.

Put all the vegetables and the garlic in a bowl, then stir in the quinoa, peppers, tomatoes, olives, herbs

Season with black pepper and salt (as you wish), then gently mix in the beaten eggs.

Put the prepared cake in the tin (25cm), then spoon in the quinoa mixture and flatten the top. Spread the grated cheese on top.

Bake to 30-35 min until golden and set.

Garnish with lemon zest and serve a slice with rocket salad for example.
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