Majorcan tumbet

A rustic vegetable stew from Majorca, traditionally cooked in a terracotta cassola. 


Serves 4

Ingredients:

400g all-purpose potatoes 
400g aubergines 
2 sweet red peppers 
2tbsp olive oil 

FOR THE SAUCE: 

400g canned tomatoes, chopped 
3 sprigs oregano or 1tsp dried oregano 
3 garlic cloves, finely sliced 
2tbsp olive oil 
Sea salt 
Freshly ground black pepper 

Method:


To make the sauce, combine the tomatoes, oregano, garlic and olive oil with sea salt and pepper in a saucepan, and simmer, covered, for 20 minutes. 

Peel the potatoes and finely slice. Finely slice the aubergines. Cut the sweet peppers in half, discard the core and seeds, and slice into long thin fingers. 

Heat the oven to 180C/Gas mark 4. Heat the olive oil in a small frying pan and gently fry the potato slices — one layer at a time — on both sides until golden. 

Arrange the potatoes on the base of a terracotta or porcelain baking dish (ie, 15cm x 24cm; 6 x 10in) and season with salt and pepper. 

Fry the aubergine in a little extra oil until well browned, arrange on top of the potatoes and season with salt and pepper. Fry the sweet red peppers in the same oil (adding a little extra oil if necessary) and arrange on top of the aubergines. Spoon the tomato sauce over the top of the vegetables. 

Bake for 20 minutes until hot and bubbling. Serve warm or at room temperature, as a starter or side dish.

