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Sal’s Kitchen

Smoky Aubergine Pasta
with Herby Pangrattato
Ingredients
• 1 small aubergine

To make the pangrattato:

• Olive oil

• 1 slice of white bread

• 1 fat garlic clove
• 2 tbsp tomato puree

• A few fresh basil
leaves

• 1 tsp sugar

• Sea salt

• Salt

• Olive oil

• Dried oregano
• Spaghetti, to serve

Method
Food blogger and Digital
Marketing Consultant Sal
Godfrey shares her favourite
vegan recipe from her blog,
Sal’s Kitchen.
Sprinkled on the top of this delicious
pasta is Sal’s top recommendation
for anyone who doesn’t eat cheese
but loves pasta – pangrattato.

This is seriously good stuff!

www.salskitchenblog.com

www.wickedweatherwatch.org.uk

1. Start by finely dicing the aubergine (the pieces
should be no more than 1cm square), and then fry
very gently in a generous splash of olive oil until
nice and soft. Remove the aubergine to a plate.
2. Finely chop or crush the garlic and fry in the same
pan as before (add a little more oil if necessary)
until it starts to smell really good, then return the
aubergine to the pan and mix well. Add the tomato
puree and a splash of water to loosen it up.
3. Season the sauce with sugar, salt and dried
oregano, then put a lid on and leave it to simmer
gently while you cook the pasta according to the
instructions on the packet.
4. Finally, while the pasta is cooking, make the
pangrattato. I find the easiest way to do it is to
toast the bread, then chop it as finely as you can,
before crisping it up again in a frying pan with a
little splash of oil. Keep a close eye on it and once
the breadcrumbs are really golden and toasty,
remove from the heat and mix in a generous pinch
of coarse sea salt and chopped fresh basil.
5. To serve, simply stir the cooked pasta through the
sauce, then divide between two plates and top
with fresh basil and your herby pangrattato.

