
 

 

 

1. Warm the olive in a large pot over medium-low heat. Add onions and salt and sauté for 10 
minutes until softened; do not brown. Add tomatoes, bell peppers, and garlic. 
 

2. Raise the heat and bring to a boil. Add the eggplant. Lower the heat to maintain a steady 
simmer. Cook for 25 minutes; add the zucchini. Continue to simmer, partially covered, until 
zucchini is cooked.  
 

3. Season with additional salt and pepper to taste. Allow the ratatouille to stand until cool. 
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4. Garnish with fresh basil leaves. For best results, serve at room temperature. Optional: serve 
over fresh pasta or with chicken. 
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