Caponata defle Chef
Snquedients for four
920 g of pilled while ofices
120 Sz of capers from Pantelleia
100 g of Gl
2 medium while onions
1 mediwm zed onion
2 ohaflots
1 feek
160 gr of tomato concentrate
140 gu of while sugas
1 Slase of White Wine Vinegar
5 qrama of bitler cocoa
5 spoons of olive ol
1 Suft of Basil
1 teaspoon of freshly ground white pepper
3 tablespoons of sea salt
4 Freoh bay feares
20 coarvelly 0h1edded PBronte pistachios
6 Coarsely chopped almonds

Cut the aubergines into hunfs and place thom in o fasge colander, aprinkle with the sca cafl, alfon hom
to duain for a period of na leoo than 120 minutes, fuy them in plenty of ofive oif and place them on a
double fayer of abaotbent paper, cul the celery and boil it unlif cooked, cut the Onions, Lecks and shallots
inlo <euy thin olices, brown them in a seuy bght flame, 033 them to the carefully desafted capers, the diced
diced celery and the pitled ofives.

@02 Lo the mixture the Somato Concentrate, the Freoh Laurel Leares and 220 MU of Fot Walker, cook
at DMedium Slames for 25 minutes, when cooked add the fried aubergines, the Pistachios and the ground
almonds, the White Pepper and the tuft of Basil.

temperatire and then place for at feast 2 howrs in Fridge. Derve colf2.



