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By: Blend Of Spice 
Serves 4 

 

Ingredients: 

Olive Oil Spray 

3 Baby Eggplant (diced) 
2 Portabella Mushrooms (diced) 

Salt (to taste) 

Freshly Ground Pepper (to taste) 
2 Jarred Roasted Peppers (diced)  

½ Jar Tomato Pasta Sauce 
½ cup Parmesan Cheese (freshly grated) 

½ cup Cheddar Cheese (freshly grated) 

½ cup Mozzarella Cheese (freshly grated) 
Squirt of Siracha Sauce 

1 tbsp Fresh Parsley or Basil (chopped) 

 
Béchamel Sauce: 

2 tbsp Butter 

2 tbsp Flour 

1 cup Milk 

Salt (to taste) 

Freshly Ground Pepper (to taste) 

Pinch of Ground Nutmeg (about 1/8 tsp) 

 

Method: 

-Melt your butter in a saucepan and then add flour and make a roux. Let it bubble then whisk in your milk, salt/pepper and 

nutmeg. Let it come to a boil and thicken then set aside.  

-Toss your diced eggplant and mushrooms on an oil greased baking sheet and season with salt and pepper.  

-Spray with Olive Oil on top and bake veggies on broil for 10 mins or until golden brown.  

-Pour a little tomato pasta sauce in the bottom of a 9x9 inch baking dish.  
-Now add half your roasted eggplant and mushrooms.  

-Add half of your diced roasted peppers.  

-Now add half of your béchamel sauce you set aside in dollops, and also add dollops of tomato pasta sauce as well.  
-Top with half of your parmesan cheese and then add all of your cheddar cheese.  

-Repeat the layers by adding your veggies, then roasted peppers, other half of your béchamel sauce, dollops of tomato 

sauce, parmesan and finally top with all of your mozzarella cheese. 
-Sprinkle with your fresh herbs and a squirt of siracha.  

-Bake on 400 degrees Fahrenheit for 30 minutes until cheese is melted and the gratin is golden and bubbly.  

-Let it cool out of the oven for 10 to 15 minutes before serving.  

 
Gluten Free Alternative: Can substitute flour in béchamel sauce for coconut flour, almond flour, or omit the béchamel 

sauce all together for ricotta cheese.  
-Be sure to check for seasonings along the way.  
-Can be preassembled and stored covered in fridge to bake next day…be sure to add extra time for cooking.  


