
 FROM THE NURSERY KITCHEN TO YOURS 
MEDITERRANEAN VEGETABLE WELLINGTON 

 
 
 

Ingredients 
2 tbsp olive oil 
1 red onion, finely chopped 
3 garlic cloves, crushed 
1 large aubergine, cut in 1.5cm pieces 
2 courgettes, finely chopped 
310g jar roasted pepper strips, chopped 
150g sundried tomatoes, finely chopped 
2 tbsp fresh parsley, finely chopped 
2 tbsp fresh basil leaves, finely chopped 
250g ricotta cheese 
2 tbsp pitted olives, finely chopped 
2 eggs, lightly beaten 
5 sheets puff pastry  
Steamed greens, to serve 

Directions 
1. Heat the oil in a frying pan over a medium-high heat. Add the onion, garlic and 

aubergine. Cover and stir occasionally for 6 minutes or until the aubergine 
softens. Stir in the courgette. Transfer to a tray and leave to cool. Once cooled, 
transfer to a bowl and add the peppers, tomatoes, parsley, basil, ricotta and 
olives. Combine and then stir in half the egg. Season as needed. 

 
2. Pre-heat the oven to 220°C. Line a large baking tray with baking paper. Place 

two sheets of pastry side by side and slightly overlapping. Press the pastry 
together to secure. Spoon the combined mixture into the centre and shape 
into a 30cm-long log. 

 
3. Place 2 of the remaining pastry sheets side by side and slightly overlapping on 

a flat surface. Press pastry together to secure. Carefully top ricotta mixture 
with the pastry, pressing around the edges to enclose the filling. Trim the 
edges before rolling and pinching together to seal. Cut decoration for the top 
using the remaining pastry sheet. Brush top of the pastry with the remaining 
egg mixture and refrigerate for 30 minutes. 
 

4. Remove from the fridge and bake for 35-40 minutes until the pastry is golden. 
Once cooked remove from the oven and leave to stand for 5-10 minutes 
before slicing. Slice and serve alongside broccoli and steamed greens. 

 

30m prep  |  45m cooking  | 8 (adult) servings  |  Best served with broccoli   | Vegetarian 


