
Sabich Pita Kit
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Sabich Pita Kit

4 PEOPLE 

10-15 minutes

in the box
1 x set of instructions
1 x box of roasted aubergine
1 x box of prepared egg
4 x bespoke Shuk pita
1 x amba tahini
1 x pickled cucumber
1 x fresh tomato
1 x coriander pot
1 x mint pot
1 x shug
(cereals, eggs, soya, sulphur
dioxide, sesame)

What you will need: 
Oven
Pan OR Ovenproof Bowl 
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method
Heat the oven to 160c.
Chop the aubergine into one inch chunks and slice the eggs into half
cm slices. Place in a heat proof oven dish and heat for about 10
minutes or until the eggs and aubergine are piping hot.
Add the tomatoes and pickled cucumber to the tray with the
aubergine and eggs and heat for a minute to warm them up. Once
hot take the tray out of the oven.
Place a small pan or ovenproof bowl of boiling water in the oven
(you can use the kettle). Put the pita in the oven on a rack above the
hot water and leave for a few minutes – this will make them soft.
Don’t leave them too long or they will dry out. Maybe set a timer for
two minutes and check them.
While the bread is warming Add the coriander and amba tahini to
the tray of aubergine, egg, pickled cucumber and tomato and mix so
that all ingredients are coated with the amba tahini and evenly
distributed.
Cut the edge off the pita to allow you to open them up and then
evenly distribute the sabich mix between the pita by spooning it into
the pockets of pita.
Drizzle with some harissa oil and schug and devour!

STORAGE

CONSUME BEFORE

GOT A QUESTION?

DIY Pita Kits will keep for 2 days including delivery date. Store in the
fridge until use. Freezing is also possible if needed.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


