
Recipes are property of AccuTemp Products, Inc. 

RATATOUILLE

 ½ cup extra virgin olive oil 

4 cloves fresh garlic 

2 c. chopped onion 

2 lg. eggplant, diced 1/4", skin on 

6 med. zucchini, diced 1/4" 

4 med. yellow squash, diced 1/4"  

2 lg. red pepper, diced 1/4"  

2 lg. green pepper, diced 1/4" 

4 c. 1/4" mushrooms 

¼ cup fresh oregano 

¼ cup fresh basil 

10 tomatoes, peeled, seeded & chopped 

Salt & pepper to taste 

Add all vegetables and ingredients except fresh spices and stir well in a 2” full size solid pan.  

Place into preheated Steam'N’Hold™ Steamer.  Cooking in Fast Cook mode, set timer for 15 

minutes.  Add fresh spices and salt and pepper to taste.  Ratatouille can be served as a side dish, 

a vegetable, or a nice light meatless entree. Try pairing with pastas for a nice entrée as well!  

Serves 20.   
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