MY LITTLE
SOUS-CHET

THE FIRST TANDEM COOKBOOK FOR KIDS AND GROWNUPS T0 COOK TOGETHER!




AUBERGINE SARNIES >> omndes fomnaes  3mines <
Difficulty: @ Serves: 4 @
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INGREDIENTS @

aubergines 3 DIRECTIONS

slices of cheddar 10

slices of ham 10 > Preheat the oven to 200°C.

eqgs 2 eraT(h the aubergines, remove cap and stem and cut into round slices of 1 cm
. thick.

milk 2tbsp » Assemble the sarnies by layering one slice of aubergine, one slice of

breadcrumbs cheddar and one slice of ham and top with a second slice of aubergine.

salt, pepper Beat the eggs in a bowl with milk and salt and pepper. Dip the sarnies in the

olive il egg mixture and coat with breadcrumbs. Place the sanrnies on a lined baking

tray and season with some olive oil, salt and pepper.
» Bake in the oven for 10 minutes at 200°C.

TIPS

Make your own breadcrumbs by
crumbling some toasted bread in
a mixer.

If you like your food salty, add the
salt directly in the breadcrumbs,
or even a spoonful of grated
parmesan.

NOTES TASKS FOR YOUR LITTLE SOUS-CHEF
|> \/‘lasl\ H\e, au\)e,rjine,s. "’> DIF H\e, sarnies in’fo H\e, e,jj
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3> La er Hw, au\)zr ines, l\am anA (>> Driule, wijfl\ o|ive, oil.
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Drizzle, wiH\ olive, oil.
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wl\ajf)s In H\e, oven?

30 cle,licious re,ciPe,s Jro \)e, cool(e,cl anA e,njo\\je,é \)j H\e, who'e, famil\\j.
‘:o"ow H\e, &aS\lj clire,cjfions in ”\e aclu”s’ \)ool( ancl wl\ile H\e, |iH|e,

sous-cl\e{s MF \)\lj Tro“owinj H\e, Fassajes i"usjﬂ‘a{ul in H\c Lids' \)ool(.




