Ratatouille

*Sunday, June 14*

*Makes 12 cups*

Ingredients

1/2 cup oil

- 2 large cloves garlic, minced

- 2-1/2 pounds eggplant (2 medium), cut in 1/2-inch cubes (12 cups)
- 1-1/4 pounds zucchini (2 large), cut in 1/2-inch cubes (4 cups)

- 3 large onions, chopped coarse (3 cups)

- 3 medium green peppers, cut in 1-inch squares (3 cups)

2 tsp each basil and thyme

Salt and pepper to taste

2 Tbsp chopped parsley
6 large tomatoes, chopped coarse (6 cups)

Instructions

1. In a large heavy pot or Dutch oven, heat oil over medium-high heat.

2. Add garlic, eggplant, and zucchini; sauté until lightly browned.

3. Reduce heat; add onions, peppers, seasonings, and parsley.

4. Cover and, stirring occasionally, cook 25 minutes.

5. Add tomatoes, cover and, stirring occasionally, cook 20 minutes or until vegetables are tender and
sauce has thickened.

6. If necessary, uncover toward end of cooking time to hasten thickening.
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