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VEGAN
recipe

Roasted Tomatoes

• 3-4 tomatoes, cut into 1cm slices

• 50 gr of GreenVie Mozzarella flavour, grated

• 1 tsp of freshly cracked black pepper

• 1 tbsp of olive oil

• 1 tsp of dried oregano
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Boil the potatoes, until sost and drain.
Put back in the pot and mash until smooth

- add in the rest of the croquette ingredients 
and mix well.

Set aside and let cool to a temperature
that allows you to handle it.

When ready, prepare your breading station - 
you will need one bowl with flour,

next to it put the milk and at the end
comes the bowl with the breadcrumbs.
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Line up the tomato slices in a baking tray.
Top with grated mozzarella and drizzle

with olive oil.
Roast them in a preheated oven,

set to 1800 C, for about 10 minutes.
Serve and sprinkle with dried oregano

and freshly cracked black pepper.




