Ratatouille

KERN COUNTY'N\¢

Ingredients

1 medium eggplant, diced

/2 Cup olive oil, divided

2 small onions, diced

6 garlic cloves, chopped

1/2 bunch basil, chopped

Pinch of dried red pepper flakes

2 sweet peppers, seeded and diced
3 summer squash, diced

3 medium tomatoes, diced

Directions

1.

Nousw

In a large pot, heat ¥4 Cup olive oil over medium — high heat. Add eggplant and cook,
stirring frequently, for about 10 minutes or until slightly caramelized. Add a bit more oil
if the eggplant starts to stick to the bottom of the pan. Set eggplant aside.

In the same pot, heat the additional olive oil over medium — high heat. Add onions and
sauté for about 10 minutes or until slightly caramelized. Add the garlic, dried chile flakes,
and peppers and cook for 5 minutes.

Add summer squash, tomatoes, and salt and cook for 10 minutes longer.

Add the eggplant and cook for 10 to 15 minutes more to combine all of the flavors.

Stir in the chopped basil leaves and a drizzle of additional olive oil.

Taste and adjust seasonings.

Serve and enjoy!

Chef’s Choice: Can be served warm or at room temperature. Serve on top of brown rice, whole
grain pasta, or toast.

Serves 8



