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Garden Vegetable Ratatouille Recipe 

6 Tbsp olive oil 

2 cups onions diced (about 1.5 large onions) 

1 Tbsp garlic, minced (about 3 cloves) 

3 cups bell peppers (1 each , red, yellow, green), diced 

8 cups zucchini and yellow squash, large diced 

6 cups eggplant (about 1.5 lbs), diced 

1/4 cup water 

5 cups fresh tomatoes, chopped 

3 Tbsp, fresh herbs, chopped (rosemary, basil, thyme) 

salt and pepper to taste 

1. In a large saute pan, heat 2 Tbsp. of olive oil over medium high heat. Add the onions 

and saute until translucent, about 5 minutes. Add the bell peppers and saute for another 5 

minutes. Add the garlic and cook 2 minutes more. Remove the onions, peppers, and 

garlic to a bowl. 

2. Return the pan to the heat and add 2 more Tbsp of olive oil. Add the zucchini and 

yellow squash and cook until they are tender, about 5-7 minutes. Remove from the pan. 

3. Return the pan to the heat and add the remaining 2 Tbsp of olive oil. Add the eggplant 

and saute for 2 minutes. Add the 1/4 cup of water; the eggplant will absorb all the oil 

very quickly and the water will help it cook before it burns. When the water is absorbed 

and the eggplant begins to soften (about 5 more minutes), add the chopped tomatoes to 

the eggplant. 

4. Cook the tomatoes until they start to break down and the eggplant is soft, but not 

mushy. Add the onions, peppers, and squash back into the pan, folding it all together with 

a large spoon.  

5. Cook for another 5 minutes and add the fresh herbs. Season with salt and pepper. Don't 

overcook; you want the flavors to remain fresh and distinct. Plus, if you reheat for later 

use, it's going to cook more then. 

Some ideas on what to do with ratatouille: 

• Serve as a side dish. Ratatouille pairs well with grilled fish, chicken or meat. 

• Use as a topper on toasted bread a la bruschetta. 

• Use as a pasta sauce over rigatoni or penne. Toss in some chunks of fresh 

mozzarella or crumbled goat cheese at the end. 

• Combine with some cannellini beans and put it over cous cous for a quick 

vegetarian meal. 

• Puree part of it and make a thick vegetable soup. 

This recipe uses a lot of vegetables and yields about 12 cups of Ratatouille. It can easily 

be scaled down to fit whatever vegetables you have on hand. 

 


