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2  		  z u c c h i n i s

2 5 0  g  		 m u s h r o o m s

1  		  e g g p l a n t

1  		  r e d  p e p p e r

1  		  g r e e n  p e p p e r

1 3  c l  		  w h i t e  w i n e

3  		  A c t i Fr y  s p o o n f u l s  o l i v e  o i l

3  		  c l o v e s  o f  g a r l i c

		  S a l t ,  p e p p e r

Step 1	 Cut the aubergines into halved slices, 
about 0.5 cm thick. Let them drain for 
15-30 minutes.

Step 2	 Slice the zucchinis. Cut the mushrooms 
into 2 or 4 pieces, depending on their 
size. Remove the seeds from the pepper 
and cut it into strips, which you then 
chop into small pieces. Chop the garlic.

Step 3	 Rinse the aubergine pieces. Put them 
in the pan together with the garlic. 
Place the mushrooms in the pan on 
the handle side. Add the zucchini 
and pepper pieces on the other side, 
towards the back of the pan. Sprinkle 
the vegetables with wine and season to 
taste. Drizzle the oil over the pepper.

Step 4	 Follow the cooking time. Mode 7 – Wok, 
duration: 30 minutes

servıngtıme

3 0  M i n u t e s 6  P e o p l e


