Recipe

Rukmini Iyer’s aubergine an
goat’s cheese burger stacks
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“With this book, it’s similar in
you just have to chop some
things, put them on the
barbecue, take them off and
put a nice dressing on,” she
says.

This recipe for aubergine and
goat’s cheese burger stacks is
the perfect mix of creamy,
herby sweet and charred — and

they barely take any time at
all.

Rukmini recommends
putting them on a really hot
grill because it’s something
you “just want a really quick
char on the outside, and that’s
actually fine”.

2 x 100g rind-on goat'’s

rounds. Sandwich each
piece of goat's cheese
between two similarly sized
slices of aubergine, along
with a sprig of thyme.
Brush both sides of the
aubergine with oil and add
a tiny pinch of sea salt
flakes and black pepper.
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honey, scatter
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thyme and serve
with rolls.
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