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Ratatouille
1 large eggplant, cut into 1”cubes (skin on)

¾ teaspoon salt

1/3 cup olive oil

1 white onion, cut into 1” cubes

1 large red bell pepper, cut into 1” cubes

1 large yellow bell pepper, cut into 1” cubes

1 zucchini, quartered lengthwise then cut into ½” pieces

4 garlic cloves, minced

½ teaspoon red pepper flakes (or to taste)

2 teaspoons dried thyme

1 teaspoon dried oregano 

¼ cup chopped fresh parsley

½ teaspoon freshly ground black pepper

½ cup chicken stock

1 cup tomato sauce

Sprinkle eggplant with salt and place on paper towels, in a single layer. Cover with more towels and place a cutting board along with a heavy pan on top. Let sit for 30 minutes. Remove from towels and set aside.

Heat 2 Tablespoons olive oil in large sauté pan on high heat until very hot. Add eggplant and cook for 5 minutes, tossing well, until browned. Add remaining oil to same pan and add onion, peppers and zucchini and cook for 2 minutes. Add garlic, red pepper flakes, thyme, oregano, parsley, pepper and cook for 3 minutes. Add chicken stock, garlic and eggplant and cook approximately 2 minutes. Add tomato sauce and cook until sauce is thick. Hold at room temperature for serving. Garnish with additional parsley and black olives if desired.

