LGGPLANT TEMPURA WLTH GRANA PADAND CHEESE

INGREDIENTS

- | eqgplant

- | fablespoon of sunflower oil + extra

{ for deep frying

+ 2 fablespoens of flour

* 25 grams of Grana Padano cheese,
grated

- S grams of chives

SEE MORE AT:

DIRECTIONS

Slice the eqgplant in thin slices.

Put the slices of eqaplant on a plate, sprinkle with salt and let it rest for

circa 20 minutes.
Pat the eqgplant dry with kitchen paper.
Mix the flour in a bowl with the Grana Padano cheese.

Pull the eqgplant slices through the flour mixture and press the flour a
litle bit.

Heat a layer of sunflower il I a deep frying pan and fry the eqgplant

slices on dll sides 90lden brown.

Sprinkle with some slices chives.
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