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Ratatouille  
© Barbara H. McNeely

Be sure to read the notes at end of recipe! 

Ingredients 


• Onions - 1 or 2
• Garlic - 2 or more cloves
• Eggplant - 1 or about 1 pound
• Tomatoes - 2 - 4 pounds
• Zucchini - about 1 pound
• Bell peppers and/or banana peppers - 2 - 4 of each
• 1/4 cup olive oil
• 1/2 tsp oregano
• 2 tsp fresh basil OR 1 tsp dry (or more, depending 

on veggie quantities)
• 1/4 tsp red pepper flakes (or more, depending on 

veggie quantities)
• 1/2 tsp sea salt (or more, depending on veggie quan-

tities)
• 1/4 tsp black pepper (or more, depending on veggie 

quantities)
• Parmesan cheese for serving 

Preparation


Preparing the vegetables can be time consuming, up 
to 1.5 or 2 hours depending on quantities and your 
style. I like to prepare all the veggies in the morning 
then take them out of the fridge at the start of cook-
ing. 

Tomatoes: Peel, Seed, Juice & 
Chop

1. To Peel - 

a. Boil a pot of water.
b. Cut an “X” in the skin at the bottom of each 

tomato. 
c. Blanch the tomatoes by immersing them in the 

boiling  water,  in  groups  if  necessary,  for  1 
minute.

d. Immediately  immerse in a  bowl filled with ice 
and water. 

e. The peels should be loose and you can easily re-
move them.

2. To Seed & Juice
a. Cut the tomatoes in half crosswise, not through 

the stem.
b. Gently squeeze each half over the sink to extract 

the seeds and juice from the tomato.
3. To chop - cut into pieces approx 1/2 inch square.

Eggplant and Zucchini - salt to 
remove excess moisture and dice

1. Slice  the eggplant  into rounds,  approx 1/4  to 1/2 

inch thick.
2. Slice  the  zucchini  lengthwise,  approx  1/4  to  1/2 

inch thick.
3. Lay  the  eggplant  and zucchini  on  a  rack that  is 

over a towel or a sheet pan.
4. Salt the veggies, turn over and salt the other side.
5. Let sit for 30 minutes. You’ll begin to see moisture 

welling up on the veggies. 
6. Dry the eggplant and zucchini pieces.
7. To chop - cut into approx 1/2 inch pieces.

Dice the peppers

1. Remove seeds and veins from the peppers.
2. To chop - cut into approx 1/2 inch pieces.
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Dice the Onions

1. Peel the onions.
2. To chop - cut into approx 1/2 inch pieces.

Mince the garlic


Storing the veggies

If you’re preparing the veggies in advance, put them 
in containers with lids and store in the fridge: 

1. Combine the garlic and onions in one container.
2. Combine the peppers, eggplant and zucchini in an-

other container.
3. Put the tomatoes in a separate container. 

Cooking


1. If the veggies were prepared in advance, take them 
all out of the fridge at the same time.

2. Pour the tomatoes into a colander over a bowl to 
allow them to drain.

3. Heat the 1/4 cup of olive oil  in a large pan over 
medium heat until hot - approx. 3-4 minutes. 

4. Add the garlic and onion to the pan. Sauté with oc-
casional stirring until the onion is transparent. Ap-
proximately 5 minutes. 

5. Add  the  zucchini,  eggplant,  and  peppers  to  the 
pan. Stir. 

6. Cover and cook slowly for about one hour. (I set 
my cooktop to 3 on a scale of 1-10)

7. Add the oregano, basil, red pepper flakes, sea salt 
& black pepper.

8. Add the tomatoes. Stir.
9. Simmer  uncovered  until  the  mixture  is  thick. 
(10-20 minutes) 

10.Serve  with  Parmesan  cheese,  if  desired.  And  a 
good focaccia bread. 

NOTES: 


1. Ratatouille is a vegetable stew. As such, it has very 
little liquid. None is added and the liquid in the 
veggies is minimized. If you choose not to follow 
the  directions  for  minimizing  the  liquid,  you’ll 
wind up with a  vegetable  soup instead of  a  veg-
etable stew. Thus, all the flavor will wind up in the 
broth and not in the vegetables. 

2. Veggie quantities are flexible and are usually based 
on the quantities on hand or available. As written, 
this recipe makes approx 10 cups of stew. 

3. It turns out that all of these veggies are in season 
together. 

4. You can choose to add other veggies, but keep in 
mind the relative moisture in them. Mushrooms, 
for example,  are not a good choice because they 
are high in moisture.

5. In creating this recipe, I consulted the following 
sources for their Ratatouille recipes: 
a. Mastering the Art of French Cooking
b. The New Doubleday Cookbook
c. The Joy of Cooking
d. The New York Times Cook Book


