A RECIPE FROM THE FARM

Easy Ratatouille
Adapted from: The Kitchn

INGREDIENTS:

5 tablespoons olive oil

1 eggplant, large dice

3 medium squash, large dice

1 medium yellow onion, diced

1 clove garlic, minced

thyme (optional)

3 medium tomatoes, large dice

1 bell pepper, large dice

1/4 cup loosely packed fresh basil leaves, thinly sliced

DIRECTIONS

1. Heat 2 tablespoons of the oilin a large
heavy-bottomed pot over medium-high heat until
shimmering. Add the eggplant, season with salt and
pepper, and cook, stirring occasionally, until browned
in spots, about 2 minutes. Transfer to a large bowl.

2. Add 2 tablespoons of the remaining oil to the pot.
Add the zucchini, season with salt and pepper, and
cook, stirring occasionally, until browned in spots,
about 2 minutes. Add to the bowl with the eggplant.
3. Reduce the heat to medium. Add the remaining 1
tablespoon oil and the onion, and cook, until
softened and just beginning to brown, 6 to 8 minutes.
Add the garlic and thyme and cook until fragrant,
about 30 seconds. Add the tomatoes and bell pepper.
Add the reserved eggplant and zucchini and gently
stir to combine.

4. Simmer, stirring occasionally, for at least 20
minutes orup to 1 1/2 hours.

5. Just before serving, stirin the basil. Serve asis, or
over rice or noodles or crusty bread.

SERVINGS:
4



