RATATOUILLE PROVENÇALE

(for my favorite daughter-in-law)

Ingredients (serving for four):

2 Eggplant

4 Zucchini

4 Peppers (red easier to peel than green; can use either)

4 large onions

4 tomatoes

Olive oil

Salt & pepper

Preparation:

* I peel all the vegetables and remove the seeds, but this is not necessary. All vegetables are cut in pieces of about a cubic inch in size. 

Eggplant:  
Cut lengthwise in four sections lengthwise and dice.

Zucchini:
Peel, cut in two lengthwise, remove seeds with a spoon, and dice

Peppers:
Cross cut at top and bottom; blanche in boiling water to remove skins, if desired.  Cut and remove seeds and center fiber.

Onions:
Peel and cut into slices lengthwise

Tomatoes:
Blanche and peel, cut in two to remove seeds, and then dice

Cooking:

1. Heat 4 Tablespoons of olive oil in a pan and cook the eggplant until it is transparent, stirring often.  Transfer to a large bowl.

2. Add 2 Tbs. of olive oil and cook the zucchini, constantly stirring, and when cooked, add to the bowl

3.  Cook remaining vegetables SEPARATELY in the same fashion, and add to the     



bowl.  

* Don’t forget to add salt and pepper after each addition.  Don’t overcook the vegetables, as it is better when they are a little crunchy.

