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UNIT 9 - Recipe 20 Zucchini Vegan Gratin

for 2 Persons Preparation:
Quantity / Ingredients
e Heat the olive oil, add a grated onion and the spices. Stir-fry

600 g Zucchini Preheat the oven to 200C.
20cl vegancream e Slice the zucchini into rounds and place them in a baking
30g chickpea flour dish.
758  plant-based yogurt e Ina bowl, whisk together the cream, chickpea flour, yogurt,
2g Salt salt, and pepper.
1lg Pepper e Pour the mixture over the zucchini, making sure it covers
100g grated Vegan cheese the entire surface.

or breadcrumb e Cover with 2 handfuls (100 g) of vegan grated cheese or

breadcrumbs and bake for 40 minutes.
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