
1 EGGPLANT
1 YELLOW SQUASH
1 ZUCCHINI
6 TBSP OLIVE OIL
4 CLOVES + 1 TSP GARLIC,
MINCED
1 RED BELL PEPPER, DICED
1 YELLOW BELL PEPPER, DICED
28 OZ CAN OF CRUSHED
TOMATOES
4 TBSP CHOPPED FRESH BASIL
SALT & PEPPER
2 TBSP FRESH PARSLEY
2 TSP FRESH THYME

Ingredients

Prep | 15 minutes

Cook | 60 minutes

Ready in | 1 HOUR 15 MINS

Prep Time

Directions

Ratatouille

preheat oven to 375°F. cut the
eggplant, squash & zucchini into ¹⁄₁₆
inch rounds & set aside.

1

Heat 2 TBSP olive oil in an oven-safe
pan over medium-high heat. Sauté the
onion, 4 CLOVES garlic & bell peppers
until soft, about 10 minutes. Season
with salt & pepper. add the crushed
tomatoes, StirRING until fully mixed.

2

Remove from heat and add 2 TBSP
basil. Stir once more then smooth
the surface of the sauce with a
spatula.

3

Arrange the sliced veggies in
alternating patterns (eggplant,
squash, zucchini) on top of the sauce
from the outer edge to the middle of
the pan. Season with salt & pepper
AND COVER THE PAN WITH FOIL.

4

BAKE for 40 minutes. Uncover & bake
for another 20 minutes OR until
vegetables are softened.

5

WHILE VEGGIES COOK, MIX 2 TBSP BASIL, 1
TSP GARLIC, 2 TBSP PARSLEY, 2 TSP THYME
& 4 TBSP OIL TOGETHER. DRIZZLE HERB
MIXTURE ON TOP OF FINISHED
RATATOUILLE AND ENJOY!
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