Hardener's Fie

Toprineg
302 (85 5) breadcrumbs

202 (55g) Cheddar, grated

102 (30 3) Walnuts, choﬂ:ed

102 (30g) blanched almonds, chopped

Fiivine

Stables[’ool’\s Walnut oil

2 onions, thinly sliced

3 cloves garlic, minced

21bs zucchini (900 9 Cou\rgettes), cutinte /2" (1em) slices

11b (450 g) tematoes, chopped (With their juice) OR 15-02 can (400 g tin) chopped tomatoes
2 tmhlespoons tomate paste (puréein the UK)

4 basil leaves, chiffonade

salt and pepper

Preheat oven to 350° Fahvenheit (180° Celsius). Combine topping ingvedientsin a large mixing bowl
and set aside.

Heat the Walnut oil over medium-high heatin a large skillet. Add the onions and garlic and Look 5
minutes, turning heat down to aveid browning.

Stiv in zucchini, tematoes, tomato paste, and basil leaves. Bring to o boil and cook 5 minutes. Season
to taste With salt and pepper.

Pour {illing inte a 2-quart (2-liter) casserole. Sprinkle topping mixture over the vegetmbles and bake
30 minutes.

Serves 4
Nl(D'ﬂ'[E: To make ahead, re@rigermte to[’l’ing sermvo‘tel\{. Then, Futthe (’illing n o 'C\No—c‘umrt (two -
liter) baking dish, cover, and vefrigerate. To bake, put uncovered dish with filling in oven, bring to

350°, then toF With topping and return to oven to bake for half an hour. I\(‘\(ou'ol like to onl\{ bake
Fmvtof‘the vecipe atone time, divide into smaller bmking dishes. The {illing can be frozen.

http://lmuvenhmivstor\.com/gmvoleners-rie



