
RATATOUILLE
by Chef Emily Arons

Ratatouille is one of the most luxurious vegetable dishes that uses all of my favorites (eggplant,
zucchini, and bell peppers). After cooking each vegetable individually in olive oil, you meld them

together into a velvety stew that can be served warm, cold, or at room temperature. 
 

The recipe below is the complicated way to make ratatouille, but you can also make it in a much
more simple way. Below I explain how to cook each vegetable separately to ensure even browning
and texture, which also includes pre-salting the eggplant and zucchini. You may skip that step and
combine the ingredients in one pan. Or you could roast them in the oven on a big sheet tray if that
feels easier. I love using Roma tomatoes when they’re in season, but you could simplify by using

canned tomatoes or sauce. Adapt it as you please!
 

Below the ratatouille is served with ricotta and bread, but it’d be great over pasta, polenta, or as a
side to pork chops.



INGREDIENTS
Servings: 6-8

------------------------------------------------------------------------------------------------
2 medium eggplants

2 medium zucchini

2 medium bell peppers

8 Roma tomatoes

1 onion

2 garlic cloves

Rosemary

Olive oil

Salt

Pepper



PREPARATION
Dice the eggplant, toss with salt, and place in a colander. Do the same with the

zucchini, keeping them separate.

Dice the onion and slice the garlic. Put them in a saute pan with olive oil and
salt, and cook on medium low heat until starting to soften and brown. 

Dice the tomatoes and add to the onions with some sprigs of rosemary. Cook
until the tomatoes begin to break down, but before it turns to mush. Turn off

the heat.



PREPARATION
Dice the peppers and saute in olive oil with salt until they start to soften and

take on a little bit of color. Remove from the pan and add to the tomato
mixture.

Pat the zucchini dry with paper towels or a dish towel. Cook in olive oil on
medium heat. Let them brown on one side before turning, and then let them
brown some more before turning again. When you have some good color on

them, remove to the tomato-onion mixture.

Repeat the process with the eggplant–pat them dry, and cook in olive oil on
medium heat. Eggplant should be completely soft all the way through before

you remove them from the heat.

Put all the cooked ingredients together in a big pan over low heat. Season with
salt and pepper, mixing it all together. Let simmer until you see the mixture

begin to meld and thicken, but before it turns to mush.

To serve: Toast a slice of country bread, let it cool a moment, and spread a
thick layer of ricotta on it. Pile it high with ratatouille.


