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Aubergines
A wholesome comfort traditional meal! A classic in the Maltese cuisine these stuffed aubergines are a great weeknight meal.
Prep Time15 mins
Cook Time1 hr
Course: Main Course
Cuisine: European, Maltese, Mediterranean
Keyword: aubergines, eggplants, meat sauce, stuffed
Servings: 3 or 6
Ingredients
· 3 aubergines medium sized
· 500 g minced meat
· 1 tbsp curry powder
· 1 tsp cayenne pepper
· 1 tsp cinnamon
· 1 tbsp tomato concentrate
· 300 ml tomato passata
· 1 white onion diced
· 3 garlic cloves minced
· 3 tbsp olive oil
· 60 g parmesan cheese grated
· Salt and pepper to taste
Instructions
0. Start by roasting the aubergines. Preheat the oven to 180°C or 350°F. Cut the aubergines in half lengthwise and score the inside by creating a crosshatch pattern. Be careful not to pierce the skin. Salt and oil the flesh. Bake for 40 minutes.
1. While the aubergines are baking, prepare the sauce. In a large pan, heat the olive oil and cook the onion for about 5 minutes. Once cooked add the garlic and let cook for another 5 minutes.
2. As soon as the onions and garlic are cooked, add the curry powder, cayenne powder, cinnamon, and tomato concentrate. Cook for about 3 minutes.
3. Break the minced meat, add it to the pan and let it cook. Season with salt and pepper.
4. Add the tomato passata and mix everything together. Let it simmer on low heat.
5. Once the aubergines are ready, take them out from the oven and let them cool slightly. Scoop the flesh of the aubergines, chop it up roughly and add to the sauce.
6. Stuff the emptied aubergines with sauce. Sprinkle with the grated parmesan cheese. Bake the stuffed aubergines until they are nicely brown in a 200°C or 430°F oven.
7. Take them out from the oven and let them rest slightly before serving.
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