
Adrienne’s Ratatouille 

SERVES 12                 PREP/COOK TIME: 3 HOURS 

Part I 

Olive oil 

6 large onions – sliced 

6 cloves of garlic, crushed 

8 oz. dry white wine 

4 lbs. fresh tomatoes cut in quarters 

  or 4 8 oz. cans of plum tomatoes cut in half  

Bouquet garni 

1 Bay leaf 

 

Heat olive oil in a large heavy bottomed pan that will ultimately hold all the 

vegetables and has a cover.  Sauté the onions until they color slightly.  Add 

the garlic and stir together.  Allow to simmer for two minutes.  Add the 

remaining ingredients (include the tomato sauce the tinned tomatoes are 

packed in) and simmer gently for an hour.  If you are using fresh tomatoes, 

they will need to cook longer than the tinned ones. 

 

Part II 

Olive oil 

6 lbs. small sized green zucchini and yellow summer squash, cut in ¼ “slices. 

6 lbs. small eggplant, cut in ½ “slices 

8 Red and Yellow Bell Peppers, seeded and peeled*, sliced in ¼ “strips 

8 oz. dry white wine 

Handful basil, leaves picked and chopped 

6-8 sprigs parsley, leaves picked and chopped 

2-3 tbsp. white wine vinegar 

 



Sauté the vegetables in batches in the olive oil with lots of salt and pepper.  

Don’t mix them together while sautéing them.  I usually have two large sauté 

pans going at the same time on the stove.  One is for the squash. Because it is 

so full of water you must not crowd the pan or they will steam.  When they are 

lightly browned on both sides remove to drain on paper towel.   

 

The other pan is for the eggplant.  They are also full of water but you will find 

that they absorb all the liquid in the pan when you first put them in and then 

as they continue cooking they release the oil back into the pan.  Don’t be 

tempted to pour more oil in until they have started to release what they have 

absorbed.  When they are nicely browned on both sides remove to drain on 

paper towel. 

 

When you have finished with the squash or eggplant clean the pan and cook 

the peppers in a bit less oil so they scorch a very little.  Just before they are 

finished deglaze the pan with the wine and let them cook in the wine for five 

minutes. 

 

Now you combine the vegetables with the tomato and onions from Part I and 

add half of the chopped basil and parsley.  Cook over very low heat for an hour 

or more.  Taste for seasoning and add two tbsp. of vinegar.  Allow to simmer 

for a few minutes and taste again.  You may need an additional tbsp.  The 

vinegar helps to balance the sweetness of the vegetables. 

 

Ratatouille is meant to be served room temperature in summer but in winter 

I love it hot.  Either way add the remaining chopped parsley and basil before 

serving.   

 

This dish freezes beautifully which makes it worth the effort to make it on a 

cold, dark winter afternoon. 

 



*Peel the bell peppers with a potato peeler before slicing into ¼ “strips.  If you 

don’t peel them the skins come off during the long cooking process and are 

unappealing in the finished dish. 


