
July Recipe 
 

Ratatouille 
 

Serves 4 
Preparation time 15 minutes 
Cooking time 30-40 minutes 

 

Ingredients 

 

• 2 medium courgettes, chopped into bite sized cubes 

• 1 medium aubergine, chopped into bite sized cubes 

• 6 tomatoes, chopped into bite sized pieces 

• 1 red onion, chopped  

• 1 pepper, sliced  (or a large handful of frozen sliced peppers) 

• 3-4 cloves of crushed garlic 

• 1 tin of chopped tomatoes 

• A small bunch of fresh basil, chopped 

• 1 tablespoon of cooking oil 

• 1 teaspoon of green pesto– optional  

 

Instructions 

 

1. Using a large shallow pan heat the oil over a medium heat and beginning adding the 

courgettes. Cook them for 3-5 minutes until they are slightly golden and then tip them  

into a large bowl. Keep to one side. 

2. Use the same pan to cook the aubergines, again for a few minutes and then add to the 

bowl. Cooking the vegetable in batches stops the pan from becoming overcrowded.    

Follow the same process for the peppers. Adding the cooked veg to the bowl as you go. 

3. Using the same pan, adding some more oil if needed add the final ingredients, the       

onions, fresh tomatoes and garlic. Cook for 3-5 minutes. Add the cooked courgettes,   

aubergine and peppers back to the pan.  

4. Pour over the tin of tomatoes and the fresh basil. You may like to add a teaspoon of 

green pesto at this stage too. Give it all a good stir. 

5. Reduce the heat and leave it to cook for about 10 minutes. Season to your taste. 

6. Serve with fresh bread, or as I have done with couscous. Make the couscous up during 

the last 10 minutes of cooking time.  Couscous is easy to cook. Add the dry couscous to 

a bowl and cover with boiling water and pop a plate over the top, just leave it to absorb 

the water and fluff up with fork.   


