
Ratatouille
• 2 Tbl oil
• 1 medium onion, 

chopped
• 2 bell peppers, 

chopped
• 6 cloves garlic, 

minced
• 2 medium zucchini 

and/or yellow 
squash, cut into 
cubes

• 1 medium eggplant, 
cut into cubes

• 1 pound tomatoes, 
chopped or 1 (28 oz) 
can diced tomatoes

• 1 1/2 tsp salt
• Black pepper to 

taste 
• 1 1/2 tsp dried basil 

(or other herbs)

1. Add 1 tsp of salt to cubed eggplant in a bowl 
and let sit for 20 minutes. Rinse and allow to dry.

2. Heat oil in a large pot over medium heat. Add 
onion and cook for 3 to 5 minutes. 

3. Add bell pepper and cook for 3 to 5 minutes.
4. Add garlic and cook for 1 to 2 minutes.
5. Add zucchini, yellow squash and eggplant and 

cook for 5 to 10 minutes. 
6. Add tomatoes, salt, pepper and dried basil and 

simmer for 10 more minutes.
Makes 6 servings

1. Add all ingredients to a large slow cooker. Stir to combine.
2. Cover and cook on low for 7 to 9 hours.

Slow Cooker Instructions:



Ratatouille

Cut eggplant, zucchini and 
yellow squash into cubes.

Cook veggies with seasonings
until tender, about 30 minutes.

Salt the eggplant with 1 tsp salt
and rinse after 20 minutes.

History: This traditional stew originated in the South of France and got 
its name from the word “touiller” which means “to toss”. It’s commonly 
made with summer vegetables such as peppers, tomatoes, zucchini and 
yellow squash. In today’s version of Ratatouille, eggplant is added.

Have leftover Ratatouille? Serve it over your favorite pasta or spread it 
onto pizza dough, top with cheese and bake until golden brown for a 
simple and delicious meal. 
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