Spiced Roasted Vegetable Strudel with chickpeas and brie
6 persons

Preparation time:- 20 minutes.                                       Cooking time:- I hour in total.

2 medium carrots, peeled, sliced into 4
2 sticks celery, cm long cut into 4
½ aubergine, long sliced into 6 pieces
1 small onion, peeled cut into 1cm rings
1 red pepper, de seeded and cut into 6-8 strips
1 yellow pepper, de seeded and cut into 6-8 strips
1 tbsp red chili finely chopped
sprig of thyme
sprig rosemary
1 tbsp dried oregano
6-8 tbsp olive oil
Salt
Pepper
about 150g drained, canned chickpeas
175g English west country brie, roughly chopped
5 large sheets filo pastry
melted unsalted butter
beaten egg

For the sauce
75g cashew nuts
125g sunflower oil
½ small onion, finely chopped
2 cloves garlic, peeled and chopped
pinch salt
pinch black pepper
80g chopped fresh coriander
1 tbsp lemon grass puree (Bart's)
2 tbsp white wine vinegar
50g Parmesan cheese
1 tsp finely chopped red chilli

Method                                       
Pre heat the oven to 220°c, Gas 7.

Place all the vegetables, chick peas and garlic into a baking tray; add the oil, herbs, salt and pepper. Mix well and heat on the stove until sizzling.  
Place into the pre heated oven and cook for 45-50 minutes, or until the vegetables are tender and nicely browned.  Remove and cool.  
Meanwhile make the sauce - place all the ingredients into a food processor and blitz to a fine puree.  
Pre heat the oven to 200°c, Gas 6.  Spread a clean tea towel onto a chopping board.  Onto the tea towel lay out 1 sheet of the filo paste and brush well with butter, lay another sheet on top and brush again with butter; continue with the other 2 sheets. 

Spread over filo pastry the cooked, cooled vegetables and add the brie on top, season well with salt and pepper.

Roll up carefully, using the teat towel, and seal well, roll off onto a baking tray.

Brush well with beaten egg.

Bake the strudel for 25 minutes until well browned.

Serve sliced with the green spicy sauce spooned over.
