VEGETABLE RAGOUT
WITH TOASTED GOATS’
CHEESE
An attractive Mediterranean-style
dish--which has lots of texture.

1 large onion
2 cloves garlic
4 tablespoons olive oil
1 small aubergine

350g (120z) tender young
courgettes

150ml (V2 pint) water
| 1 vegetable stock cube

|1 x432aqtin chick peas

150ml (%2 pint) double cream

2 tablespoons prepared
pesto sauce

salt and freshly milled pepper
8 thin slices French bread
25-50g (1-20z) garlic butter
100g (40z) goats' cheese
Serves 4

-

Peel the onion, slice thinly and
separate out the rings. Peel and
crush the garlic. Heat 1 tablespoon
of the olive oil in a roomy frying pan
(with a lid) or flameproof casserole.
Add the onion rings. Cover and
cook gently until soft—about 10
minutes. Remove the pan lid and
let onions brown—this takes a
further 5 minutes. Add the garlic
and stir. Dice the aubergine into
2.5cm (1in) cubes and thinly slice
the courgettes.

Add the remaining olive oil,
aubergine and courgettes to the
hot pan. Cook, stirring, for 5 min-
utes. Add the water and crumbled
vegetable stock cube. Cover and
simmer until the vegetables are
y der—about 15 minutes. Stir in
. drained chick peas. Combine
the double cream with the pesto
sauce and stir in, along with a
seasoning of salt and freshly milled
pepper. Cook for a few moments to
heat through.

Meanwhile spread bread slices
with garlic butter and top with
slices of goats’ cheese. Arrange
cheese toasts over the vegetable
ragout and put under a heated |
grill until golden before serving. }




