Prep Time: 20 minutes
' Cook Time: 70 minutes

RatatO'lﬂlle Yield: 6 servings
INGREDIENTS DIRECTIONS
4 tbsp olive oil(divided) Preheat the oven to 375F. In a large nonstick pan, heat 2

tablespoons of olive oil over medium high heat. Add in the onion,
garlic, and carrot and cook until tender, about 5 minutes.

Next, add in the crushed tomatoes and seasonings and simmer for
1/3 Cup Carrot (Shredded) 15 minutes. Taste and adjust the seasoning with salt and pepper.

14 Oz Crushed Tomatoes Once the sauce has thickened,.pOUf into a 2 quart baking dish..

. . Arrange the sliced vegetables in a circular pattern standing upright
2 Tsp. Dried Basil in the dish over the sauce. Brush with the remaining olive oil. Cover
1/2 Tsp. Dried Parsley and bake for 30 minutes, then uncover and bake until vegetables are

1 Small Eqgplant (Sliced 1/8 inch tender. Serve immediately.
thick circles

2 Small Zucchini (Sliced 1/8 inch
thick circles)

3 Roma Tomatoes (Sliced 1/8 inch
Thick Circles)

Kosher Salt (to taste)
Black Pepper (to taste)

4 garlic cloves(minced)
1/2 small onion (Chopped)
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Recipe adapted from:

access freely.® https://www.howtocook.recipes/homemade-ratatouille-recipe/



https://www.today.com/recipes/summer-pea-green-bean-corn-salad-buttermilk-dressing-recipe-t257339
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