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Eat Smart • Move More
Eggplant Ratatouille
Prep Time: 40 minutes Total Time: 1 hour 30 minutes

Directions

(Recipe adapted from ONIE Project - Oklahoma Nutrition Information and Education. 
Simple Healthy Recipes, as listed at: https://www.whatscooking.fns.usda.gov.)
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} Add a can of 
cannellini beans for a 
source of vegetarian  
protein.

} Serve over       
whole-wheat pasta.

} Always rinse fresh 
produce before 
preparing. 

1 eggplant, sliced
2 zucchini, sliced
1 teaspoon salt
1 teaspoon olive oil 
1 onion, sliced
3 tomatoes, diced
1 bell pepper, cored and sliced
1 garlic clove, diced
1 teaspoon dried basil 
1 teaspoon dried oregano

• Put eggplant and zucchini in a colander, sprinkle with salt and 
toss lightly. Allow to drain for at least 30 minutes. Rinse and 
pat dry with paper towels.

• In a skillet, heat olive oil over medium-high heat on stove. Add 
onions and sauté until translucent, about 3 minutes.

• Stir in eggplant, zucchini, tomatoes, bell pepper, garlic, basil, 
and oregano. Reduce heat, cover and simmer 30-45 minutes 
until vegetables are thoroughly cooked. 


