
Ratatouille 


Ingredients


1 Small Yellow squash

1 small zucchini 

1 small eggplant

1 red bell pepper

1 green bell pepper

1 medium onion

2 large tomatos

1 can crushed tomatoes

8 basil Leaves

1 tsp thyme 

I tsp oregano 

Salt and pepper


 


Preparation


1. Preheat oven to 400 degrees

2. Cut all veggies into small strips 

3. Mix crushed tomatoes, basil, thyme, and oregano in a 

medium saucepan

4. Once simmered down, move sauce to bottom of a oven-

safe skillet

5. Arrange veggies in a repeating circle pattern around 

the skillet

6. Season with salt and pepper and roast in oven for 40-45 

minutes

7. Serve in pattern and garnish with basil 


