
Aubergine lasagne 

 
 
My local fruit and veg stall often adds aubergine to the £1 bargain-
bowl selection and I can never resist. The black beauties keep well 
in the fridge for several days, but I bake a tray of slices to have on 
stand-by in the fridge for layering or rolling with almost anything, 
from ragu to roast peppers, to a smear of pesto with white cheese. 
Halloumi and cherry tomatoes, with the cheese molten between 
the layers and golden on top, the tomatoes oozing and sweet, is 
an excellent variation on the theme. Serve it with a dollop of pesto 
and a rocket salad. 
 
Serves 2  Prep 25 min 
Cook 40 min 
INGREDIENTS 
  2 aubergines (300g each) 
  4 tbsp olive oil 
  200g cherry tomatoes 
  200g halloumi cheese 
  2 tbsp pesto 
Method 
Heat the oven to 200C/gas mark 6. Slice the aubergine in five 
equal, long slices approx 1cm thick. Immerse in a bowl of water 
diluted with 2tbsp salt. Leave for 20 min, rinse, drain and pat dry. 
Coat both sides of the aubergine slices with olive oil and lay them 
in a roasting tin smeared with oil. Bake for 12 min, turn, and bake 
for a further 10-15 min until buttery soft to the point of a knife. 
 
Choose two small, or one medium, gratin-style dish and cover with 
a layer of aubergine slices. Top with thin slices of halloumi and 
halved tomatoes; round ones sliced through their middles, plum-
shaped sliced lengthways. Make two or three more layers ending 
with a generous covering of slightly thicker halloumi slices. Bake 
for 15 min, or until the halloumi topping is golden brown and oozing 
between the layers with soft, juicy tomato. Serve with a dollop of 
pesto.	


