
INGREDIENTS
• 14 tablespoons (210 ml) extra virgin olive oil
• 2 sweet pointed peppers (230 grams)
• 2 medium eggplants (450 grams)
• 1 cup, firmly packed (180 grams) tvorog (Rus-

sian-style cottage cheese)*
• 4 tablespoons sour cream
• 1 big bunch (50 grams) ramp**, chopped
• 1/2 cup (50 grams) walnuts, chopped
• Zest of half a lemon
• 1 tablespoon lemon juice
• 1/4 teaspoon salt for the filling + more to sprinkle 

on vegetables
• A good grind of black pepper
• 1 tablespoon pomegranate molasses (optional)

DIRECTIONS
1. Preheat the oven to 220°C (425°F). Cut the peppers in 

half and remove the stem and the seeds. Arrange the 
halves on a baking tray, sprinkle with salt and pepper, 
and pour 2 tablespoons of extra virgin olive oil over. 
With your hands, massage the oil on the peppers 
(does this sounds too sensual?). Place the tray in the 
upper third of the oven and roast for 20 minutes, until 
the peppers are soft and the edges are blistered. 
Take the peppers out and reduce the heat to 200°C 
(390°F). Once peppers are cool, remove the skin and 
chop the flesh. 

2. While the peppers are in the oven, prepare the 
eggplants. Cut one eggplant lengthwise into 3 mm 
slices (I get 15 slices). Mandolin is the best tool to do 
this quickly, but you can also use a very sharp knife. 

3. Place the eggplant slices on a tray lined with baking 
paper. Pour 6 tablespoons of olive oil into a cup and 
brush each slice on both sides with olive oil. Sprinkle 
with salt and pepper lightly. Place the tray with 
eggplants in the middle of the oven and roast until 
the slices start to brown (for 11 minutes). Repeat the 
whole process with the second eggplant. 

4. If you have any cut-offs or slices with holes in them, 
roast them too — you can use them later for salads or 
grain bowls.

SERVINGS  4         PREP TIME  10 min        COOK TIME  40 min

Recipe adapted from: https://thatswhatshehad.com/eggplant-rolls-with-tvorog-and-ramp/

Eggplant Rolls with Tvorog, Walnuts, and Ramp

5. Make the filling. In a bowl, combine tvorog with 
sour cream. Add ramp and walnuts, reserving a 
tablespoon of each for decoration. Add baked 
peppers, lemon zest and juice, salt and pepper and 
mix to get a smooth paste.

6. Assemble the rolls. Place a teaspoon of the filling 
on the short end of the eggplant slice and roll it 
up. Repeat to the rest of the slices and arrange the 
rolls snuggly on a serving dish. Pour pomegranate 
molasses over (if using) and sprinkle the reserved 
walnuts and ramp on top.

For a pinch of

  flavor...
Seabra’s
Replace ramp, 1 medium clove of garlic and a big 
bunch of parsley can be substituted for it.


