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Vegetable strudel with ricotta cheese
							       and Delicius anchovies
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Ingredients (serves 6):

Delicius  
anchovy fillets.....................150g 1 jar

Rolled pastry ....................230g/250g

Eggplant.......................................... 1

Zucchini........................................... 2

Red tomatoes................................... 3

Ricotta cheese........................... 200g

Yolks................................................ 2

Extra-virgin olive oil.............as needed

Salt and pepper..................as needed

Preparation:

Wash and cut eggplant into 1cm-thick round 
slices, cut zucchini lengthwise into 1cm-thick 
slices. Lay vegetables on a baking sheet,
salt, pepper and season with a small amount 
of  oil. Bake at 170°C. Stretch the rolled
pastry on a parchment-lined sheet pan.
Brush the rolled pastry surface with the yolks 
slightly diluted with water. Leaving a 4cm 
border, arrange vegetables on the rolled
pastry, tomatoes cut into thin round slices, 
fillets of  Delicius anchovies and ricotta
cheese salted to taste. Fold over the rolled 
pastry edges like in a strudel.
Brush the surface with yolks and make 
small holes to allow steam to escape during 
cooking.
Bake at 180°C until cooked.
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