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Timbales d'Aubergines, Tomdtes et Basi l ic

This is the sort  of  dish I  could eat for breakfast,  lunch, and dinner.  And have. The thinly sl iced, broi led egg-

plant takes on an almost sweet,  candyl ike f lavor,  and how can one go wrong with the combinat ion of egg-

plant ,  tomato,  basi l ,  and cheese? l 've a lso made th is  d ish subst i tu t ing zucchin i  for  the eggplant ,  wi th great  success

4 serv inos

EqUTpMENT: A baking sheet; parchment paper or a sil icone maU a pastry brush; four l/z-cup

ramekins; 4 warmed salad plates.

1 small, f irm eggplant (about B ounces), stem end trimmed

1 tablespoon extra-virgin olive oil

Fine sea salt

12 Oven-Roasted Cherry Tomatoes (page 208)

24 \arge fresh basil leaves

B ounces fresh goat's milk cheese

2 teaspoons Basil Oil (page 3 12) for garnish

1 . Preheat the broiler. Place an oven rack about 3 inches below the heat. Line a baking sheet with

parchment paper or a sil icone mat. Set aside.

2. Cut the eggplant lengthwise into 1,2 very thin slices. Brush both sides of the eggplant slices l ightly

with oil and sprinkle l ightly with salt. Place the slices side by side on the baking sheet.

3. Place the baking sheet on the oven rack and broil unti l the eggplant is browned around the edges,

about 2 minutes per side. Remove from the oven. (Do not turn off the broiler.)

4. Line each of four l/z-cup ramekins with 3 slices of gri l led eggplant, allowing the eggplant to drape

over the edge. Place 3 tomatoes on top of the eggplant in the ramekins. Cover the tomatoes with 2

leaves of fresh basil. Place about 2 ounces of cheese on top of the basil, then add 2 more leaves of fresh

basil, pressing down on the cheese to make a compact t imbale. Fold the overhanging eggplant onto the

preparation, pressing down once more. (The timbales can be prepared up to this point up to 4 hours in

advance and kept  at  room temperature )

5. Remove and discard the parchment paper or remove the sil icone mat. Place the ramekins on the

baking sheet, place on the oven rack, and broil just unti l warmed through, about 2 minute. Remove from
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the oven.  Turn the ramekins out ,  unmold ing them onto 4 warmed salad p lates.  Garnish wi th 2 lea 'es of

f resh basi l .  Dr izz le wi th Basi l  Oi l  and serve '

1 20 calories per serving 9 g fat 4 g protein 6 g carbohydrates

ln Ine seventeenth century,  co lor lL-r1 purp ie eggpiant  tweaked the cr- r r los l ty  of  King Louls Xlv wno

asked  h i s  ga rdene r  tO  cu l t i va te  t r l e  be r i r t ge r ' e ,  i l s  span i sh  name Bu t  hLs  ga rdene r  w ro te '  
"we  cu l t i va te  t t

pu re i y  ou t  o f  cu rLos r t y , "  and  i t r  a  seed  ca ta loq  da t rnq  f rom 1760  i t  was  so ld  as  an  o rname l r l a l  p l an tDue  to  L t s

fo rm,  l t  \ , vas  n rcknamed  
, , t he  l ay inq  hen"  o r  " t he  veqe lab le  egg "  and  was  used  l o  deco ra te  desse r t s  and  { r r - r i t

b a s k e t s ' B y l 8 O 0 , t w a s b e i n q c u | t r v a t e d a ] l o v e r t h e s o u t h o f F i a n c e a s a n e d l b ] e p I a n t , a n d s o o n o l l e c o t t l d

f i r r d  r r  eve rywhere  rn  
. 1  gog ,  a  F rench  book  ca r l ed  . ' he  Gooc l  Ga rdene r  men t i ons  the  eggp ran t ' s  cu l i na ry  use

as  a  desse r t ,  dec  a r rng ,  
" l t ' s  a  ragou" r  f an tasy l  

'  By  1825 ,  eggp lan t  hac l  a r r r vcd  l r  Pd r l s i an  marke l s  and  begun

to  appea r  rn  cookbooks
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