Aubergine Supper Dish (Shared by Sheila Wilkie)

Cut an aubergine in half lengthways, brush surfaces with olive oil and bake in
a preheated oven (200 degrees) for half an hour.Take it out and top each half
with sliced tomato, fried onion and grated cheese and a couple of basil leaves
if you have them growing in the kitchen.

Pop it back into the hot oven until cheese starts to brown, then serve.

Note. Because caramelising onions is a long job, | now use the food processor and
slice a whole load of onions, usually a mesh bag at a time, and then caramelise the
whole lot all at once. | then freeze them in golf ball size blobs and take one blob out
at a time as and when | need them.



