FALL RATATOUILLE

(4 Servings)

1



Medium Eggplant*

1



Medium Onion

1



Medium Red Pepper

1



Medium Zucchini

1/4 Cup


Kraft Sundried Tomato & Oregano Dressing**

1 Can



Italian Diced Tomatoes

1/4 Cup


Parmesan Cheese - grated

1/4 Cup


Mozzarella Cheese - grated

Preheat oven to 350o
Chop eggplant, onion, red pepper and zucchini into chunks

Over medium heat in a large oven proof frying pan saute vegetables in dressing until tender

Add tomatoes and cook about 15 minutes

Top with parmesan and mozzarella cheese

Bake for 15 minutes until cheese has melted

*I peel the eggplant as I find the skin has an aluminum taste

**This recipe is from the Kraft 2006 calendar – I’ve always used this dressing as it’s one I enjoy on salad too.  I’m sure you can omit it and just saute the vegetable in a bit of Olive Oil instead

