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Ratatouille Hosennes
INGREDIENTS DIRECTIONS
e 3 Tbspoll 1. Over medium-low heat, add the oil to a large
e 1 onion, thinly sliced skillet with the onion and garlic, stirring occa-
L sionally, until the onion has softened.
e A4 garlic cloves, peeled and - .
sliced 2. Add the eggplant and cook, stirring occasion-
: ally, for 8 minutes or until the eggplant has
¢ 1 /szr?ﬁclzlhegigegléasn t cutinto softened. Stir in the zucchini, bell pepper, to-
e 1bell liced matoes, and salt, and cook over medium heat,
€ll pepper, slice stirring occasionally, for 5 to 7 minutes or until
e 1 zucchini, halved length- the vegetables are tender. Stir in the herbs and
wise and cut into thin slices few grinds of pepper to taste.

e 2-3tomatoes, chopped
e 1 tsp salt and pepper

e 1/2 cup fresh herbs -
parsley or basil

Become a Recipe Tester and enter to win a $ 100 gift card!

Vermont Visit VT Fresh for recipes, videos & more! vtfoodbank.org/vtfresh
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Ratatouille o sennes
INGREDIENTS DIRECTIONS
e 3 Tbspoil 1. Over medium-low heat, add the oil to a large
e 1 onion, thinly sliced skillet with the onion and garlic, stirring occa-
o 4 garlic'cloves peeled and sionally, until the onion has softened.

sliced ' 2. Add the eggplant and cook, stirring occasion-

: ally, for 8 minutes or until the eggplant has

* ]/SZTﬁé'hegi%ﬁ'j‘Qt' cutinto softened. Stir in the zucchini, bell pepper, to-

1 bell liced matoes, and salt, and cook over medium heat,
€ pepper, slice stirring occasionally, for 5 to 7 minutes or until

1 zucchini, halved length- the vegetables are tender. Stir in the herbs and

wise and cut into thin slices few grinds of pepper to taste.

2 - 3 tomatoes, chopped

1 tsp salt and pepper

1/2 cup fresh herbs -
parsley or basil

Become a Recipe Tester and enter to win a $ 100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
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