
Ratatouille

Q U A R A N T I N EP A N T R Y

Ingredients:

2 Tbsp olive oil

2 Medium bell peppers, cubed

1 Medium onion, chopped

1 to 2 Garlic cloves, finely chopped

3 Medium tomatoes, chopped

1 Medium eggplant, cubed

1 Medium zucchini or squash , cubed

Chopped fresh parsley, oregano, and basil

Directions:

Prep your vegetables.

Heat the oil in a large skillet over medium heat.

Saute the peppers, onion, and garlic until soft.

Stir in the tomatoes, eggplant, zucchini, and herbs.

Cover and simmer for about 30 minutes.


