
Spectacular Vegetarian Christmas Timbale 

You’ll need: 

o 1 very large or 2 or 3 small eggplants, sliced 

o 3 large red capsicums, quartered and seeded 

o 6 fresh largish bocconcini  

o 6 small zucchini, thinly sliced 

o 1 fat orange sweet potato, very thinly sliced 

o 1 large bunch silver beet 

o 1 large red onion, peeled and chopped 

o 10 tbsp Olive Oil 

o 1 tbsp pine nuts 

o 4 cloves garlic, chopped finely 

o 6 semi-dried tomatoes 

o 1 tbsp finely chopped parsley or coriander leaves 

o Juice of 1 lime or lemon 

Method: 

Sprinkle the eggplant slices with salt; leave for two hours, then wash in cold 

water.  This reduces bitterness and makes then more supple.  

Brush each slice with olive oil. Grill, chargrill or fry on each side till cooked 

- about 5 minutes 

Brush zucchini slices with olive oil; fry, grill or chargrill them. 

Brush sweet potato slices with olive oil; fry, grill or chargrill them. (Make 

sure they are cooked – you might have to try a small sample as you go!) 

Grill the capsicum till the skin is black and blistered. Place in a plastic bag 

till cool, then rub the skin off. Brush the capsicum with olive oil. 

Leave everything to cool. 

Sauté the onion and garlic in 4 tbsp of the olive oil till the onion is soft; add 

the silver beet, chopped or torn into small pieces (the stems can also be 

added but must be very finely chopped).  

When the silver beet is soft, take it all off the heat and add the pine nuts. 

Slice the bocconcini thinly. 

 



  

 

To assemble: 

 

Place four slices of bocconcini side by side on a plate, so they form a largish 

sort of circle. Now add a layer of eggplant, capsicum, sweet potato, zucchini, 

then cheese, eggplant, capsicum, zucchini till it's all used up. Place the 

sundried tomato on top. Surround the circle with the chopped silver beet 

and pine nuts. 

Combine the remaining olive oil and lemon or lime juice. Add a touch of salt 

or pepper if you like. Pour it over the mound, then sprinkle on the 
coriander or parsley. 

Serve. 

 (This also makes delicious leftovers; it's worth making far more than you 

think everyone will eat). 

      

 

 


