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Everyone has their favourite  recipe for ratatouille  and  most include red  and  green
capsicums - but this is one of those d ishes that can be made from what ever comes
to hand , though I usually make courgettes the main ingred ient. In other words it’s a
fabulous way of using up  handfuls of this and  that which you have harvested  and
don’t know what to do with, includ ing b road  beans and  peas if you wish.

Ratatouille  can be made in advance, indeed  it tastes better if the herbs have time to infuse their
flavours overnight. This is one d ish where courgettes and  other vegetab les can be cooked  together until
rea lly soft and  is best eaten warm not hot.

Yo u  w ill  ne e d :Yo u  w ill  ne e d :

At least one courgette per person - cut into round slices

Half a tom ato per person - de-seeded and chopped

A couple of m ushroom s per person - roughly chopped

Handful of m arjoram  and parsley - chopped fine

Few sprigs thym e - chopped fine

One bay leaf

A  few French beans chopped in half

Broad beans if you have som e; peas can be used too

Clove of garlic - crushed and chopped fine

One large onion - roughly chopped

O live oil

Salt and freshly ground black peppercorns to season.

M e tho d :M e tho d :

Pour enough olive oil into a large frying pan to cover the bottom .

Fry the courgettes until they begin to turn brown, then rem ove them  from  the pan and add the rest of
the ingredients and allow to cook slowly until they begin to soften and a delicious arom a of garlic is
filling the kitchen.

Toss the courgettes back into the pan, cover and allow to cook for a few m om ents m ore.

Rem ove from  the heat and allow to rest for a while if you have tim e to spare, or serve as it is and enjoy,
having rem oved the bay leaf.

/images/menu/recipes/05_06/ratatouille-crop.jpg

	Ratatouille

