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 ROASTED 
RATATOUILLE – 
MAKES 6 SCANT CUPS 
EatingWell Sept./Oct. 1993  
In this Provencal classic, 
roasting rather than sautéing 
the vegetables enables you to 
cut back dramatically on the 
amount of olive oil in the 
recipe. 
1 - large head garlic   
12 ripe plum tomatoes, 
cored, halved and seeded 
1 eggplant, (1-1 1/4 
pounds), cut lengthwise into 
1/2-inch-thick slices 
2 small zucchini, cut in half 
lengthwise 

1 1 small summer squash, cut 
in half lengthwise 
1 Spanish onion, cut into 
1/2-inch-thick slices 
1 large red bell pepper, cut 
in half lengthwise and 
seeded 
1 large yellow bell pepper, 
cut in half lengthwise and 
seeded 
1/4 -cup chopped fresh basil 
2 tablespoons extra-virgin 
olive oil 
1 -tablespoon chopped fresh 
thyme 
1 - teaspoon dried oregano 
2 bay leaves 
1/2-teaspoon salt 
1/4 -teaspoon freshly 
ground pepper 
Set oven racks at the two 
lowest levels; preheat to 
450°F. Peel away as much of 
the papery skin from garlic as 
possible and wrap the head 
loosely in foil. Roast until the 
garlic is very soft, about 30 
minutes. Let cool slightly. 
Meanwhile, lightly coat 2 
baking sheets with cooking 
spray. Arrange tomatoes, 
eggplant slices, zucchini, 
squash, onion and red and 
yellow bell peppers on the 
prepared baking sheets. 

RATATOUILLE  
SERVES 8  
The Joy of Cooking  
1/4 - cup olive oil 
1 lb eggplant, peeled and 
cut into 1-inch cubes 
1 lb zucchini, cut into 1-
inch cubes 
2 tablespoons olive oil 
1 1/2 - cups onions, sliced 
2 large red bell peppers cut 
into 1-inch squares 
3 garlic cloves, chopped 
Salt & fresh ground 
pepper, to taste 
1 1/2 - cups fresh tomatoes, 
chopped seeded peeled 
2-3 sprigs fresh thyme 
1 bay leaf 
1/4 - cup fresh basil, 
chopped 
Heat 1/4 -cup olive oil in a 
large skillet or Dutch oven. 
Sauté eggplant and zucchini 
over high heat until the 
vegetables are golden and 
just tender, 10 to 12 minutes. 
Remove the vegetables and 
reduce the heat to medium-
high. In the same pan, cook 
onions with 2 tablespoons of 
olive oil until onions are 
slightly softened. 
Add red pepper and garlic. 
Cook, stirring occasionally, 
until the vegetables are just 
tender but not browned, 8 to 
12 minutes. Season with salt 
and pepper to taste 
Add tomatoes, thyme and 
bay leaf. Reduce heat to low, 
cover, and cook 5 minutes. 
Add the eggplant and 
zucchini and cook until 
everything is tender, about 20 
minutes more. Stir in basil. 
Approximate KCAL per   
serving: 145, Fat: 10.2g, 
Saturated Fat: 1.4g, 
Cholesterol: 0mg, Sodium: 
158mg, Carbohydrate: 
13.2g, Fiber: 4.7g, Sugars: 
6.8g, Protein: 2.5g  
 
 
 
 
 
 

Roast, turning once, until just 
tender and browned, about 20 
minutes. Let cool slightly. 
Reduce oven temperature to 
350°. 
Separate the garlic cloves and 
squeeze the soft pulp into a 
large heavy saucepan or 
Dutch oven. Slip skins from 
the tomatoes and peppers. 
Roughly chop the roasted 
vegetables and add to the 
pan. Stir in basil, oil, thyme, 
oregano, bay leaves, salt and 
pepper. Cover and bake, 
stirring occasionally, until 
heated through and 
thickened, about 30 minutes. 
Remove bay leaves. Taste 
and adjust seasonings, and 
serve hot or at room 
temperature. 
 
Approximate KCAL per   
serving: 163, Fat: 6g, 
Saturated Fat: 1g, 
Cholesterol: 0mg, Sodium: 
219mg, Carbohydrate: 27g, 
Fiber: 3.0g, Added Sugars: 
0g, Protein: 6g  
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GASOLINE OR 
GROCERIES  – WHEN 
LIFE GIVES YOU 
AUBERGINES, GRAPE 
TOMATOES, CHILES, 
MAKE RATATOUILLE… 
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Overflow from a friend’s 
garden sent me to the kitchen 
to use these organically 
grown ingredients before 
they went south. Added some 
shallots and a head of garlic 
from my stores but 
unfortunately, had no 
zucchini for the mix. No 
worries, hardly even missed 
it and I obsessed 
unnecessarily about the 
chiles, they added just a tad 
of heat. 
Ratatouille is perfect picnic 
or party fare. Shout out to 
YWCA Santa 
Monica/Westside member, 
Carol C. who brought a batch 
she’d made to our Gentle 
Exercise potluck and served 
it cold, DELICIOUS!  Her 
stovetop recipe, straight from 
The Joy of Cooking had us 
lining up for seconds.  
Topanga Canyon’s Inn of the 
Seventh Ray used to have a 
roasted version on the menu 
that I absolutely loved. 
EatingWell’s recipe is pretty 
darn close.  
 
 
 
  
 
 
 
 
  
 


