Shrimps with Eggplant
and Potato Souffle
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Ingredients Instruction
2 Mediums Eggp|ant, peeled and diced 1. Heat oil in pan and fry the eggplant slices until golden

2 tbsp Olive QOil

1 Medium Onion, sliced

2 Cloves Garlic, crushed

1 cup Mushrooms, chopped

750 g Peeled & cleaned shrimps
2 cubes Maggi® Chicken Bouillon
2 Mediums Tomato, diced

1 tbsp Tomato Paste

0.25 tsp Ground Black Pepper

2 tbsp Fresh parsley, chopped

4 Mediums Potatoes

0.5 cup Milk

2 tbsp Butter

1 pinch salt

1 pinch White Pepper

1 cup Mozzarella cheese

and set them aside on a kitchen towel to absorb any
excess oil.

In @ medium saucepan, warm olive oil and sauté onion
until tender. Add garlic, mushroom and shrimps; stir over
a medium heat for 3 mins, then add MAGGI® Chicken
Bouillon, tomato, tomato paste and black pepper. Bring
to a boil and simmer for 5 mins. Remove from heat; stir
in parsley and set aside.

. Mash the potato with milk, butter, salt and pepper.

. Line the prepared eggplant slices in an oven proof dish,

place shrimps mixture on top and the potato mixture
over.

. Sprinkle the cheese over the potato and bake in a

preheated oven at 250°C for 15 mins or until the top is
golden in color.

Nutrition @ 35 Minutes
29.09 g @ 7 Servings
343.05 kcal
12.91 g

29.73 g
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