
  

1. Preheat oven to 250ºC (480ºF) fan bake if using 
homemade pizza dough, or 220ºC (430ºF) fan bake 
for store-bought pizza bases. Place two large oven 
trays in oven. 

2. PREPARE PIZZA INGREDIENTS 
Slice aubergine into 5mm / 0.2in thick rounds. Heat a 
large chargrill pan or frying pan on high. Add half the 
oil and cook eggplant slices in batches, until tender 
and lightly charred, adding more oil as required. 
Remove onto a plate. 

3. Thinly slice red onion and crush garlic. In a small-
medium bowl, stir crème fraîche, parmesan and aioli 
together. Season to taste with salt and pepper. 

4. ASSEMBLE PIZZAS 
Place pizza bases on pieces of baking paper. Spread 
with crème fraîche mixture, then top with red onion 
and sprinkle with garlic. Arrange aubergine on top, 
then sprinkle with pine nuts and oregano. Top with 
mozzarella/Colby cheese. Drizzle a little olive oil just 
on the edges of the pizza crust, if desired. 

5. Carefully transfer assembled pizzas (on the baking 
paper) onto the hot oven trays. Bake for 10-12 
minutes, until golden brown. 

6. SERVE 
Slice pizzas into wedges. Drizzle pesto on top and 
finish with generous handfuls of rocket.

AUBERGINE PIZZAS
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hello@yourultimatemenu.com   |   yourultimatemenu.com  |   Share #yourultimatemenu creations

WINE MATCH: A Chardonnay.

Here’s a gourmet vegetarian option for pizza night! These aubergine pizzas feature a creamy  
white sauce, grilled eggplant, garlic, mozzarella and basil pesto. They’re super tasty!

PIZZA 

□ 1 aubergine / eggplant 

□ 1 Tbsp olive oil 

□ 1/2 red onion 

□ 2 cloves garlic 

□ 200g crème fraîche (7oz) 

□ 1/4 cup finely grated 
parmesan (25g) 

□ 1 1/2 Tbsp aioli 

□ 2 large pizza bases 
(homemade or store-
bought) 

□ 1 1/2 Tbsp pine nuts 

□ 1/2 tsp dried oregano 

□ 1 cup grated mozzarella 
or Colby cheese (100g) 

□ Extra olive oil, for 
drizzling optional 

TO SERVE 

□ 3 Tbsp basil pesto 

□ 40g baby or 
Mediterranean rocket 
(1.4oz)
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AUBERGINE PIZZAS RECIPE NOTES 

GLUTEN-FREE OPTION: Make sure aioli is gluten-free. Choose gluten-free pizza bases.  

INGREDIENT SWAPS / NOTES: Not keen on aubergine? For a veggie alternative, try 2 courgettes 
(pre-cook in the same way). You could also add some diced roasted red capsicum. Pepperoni or 
prosciutto are great meaty options, either as a replacement for the aubergine or a yummy addition 
to the pizza. 

STORING AND REHEATING: Store any leftover pizza in the fridge. Pizza is great reheated in a frying 
pan on medium-high. Cover with a lid so that the top of the pizza warms up more quickly.


