Sautéed Vegetables

3 peppers

1 aubergine

1 medium sized onion

2 cloves of garlic

1 bunch of coriander

1 packet of chestnut mushrooms

4 tbsps of olive oil

Cut out the seeds and core of the peppers and then cut them into large strips, cut the aubergine into large chunks and peel and finely chop the onion. Crush the two cloves of garlic and cut the mushrooms into chunky slices. Finely chop the coriander but leave some unchopped for garnish at the end of cooking

Heat the oil in a large pan on a medium flame, stir in the onions and after a few minutes add the garlic, fry the onions until the just start to go lightly brown. Add the aubergine and stir well, cover the pan and stir every few minutes for ten minutes, add the peppers and chopped coriander and stir every few minutes for five minutes, add the mushrooms stir every few minutes for ten minutes. By this stage the vegetables should be cooked, so add a sprinkle of the coriander for garnish and serve.

