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Ratatouille* 
            

 
 

 
Ingredients Instructions 

1 medium eggplant 
 

1 small zucchini 
 

1 medium onion, chopped 
 

1 Tablespoon vegetable 
oil 

 
1 (16-ounce) jar salsa (2 
cups) 
 
1 Tablespoon grated 
parmesan cheese 
 
½ teaspoon black pepper 
 
 
 
Makes 5 servings  
 
 
 
 
 
 
 
 
 
 
*Pronounced Ra ta tooey 
 

1. Wash eggplant and 
zucchini. Cut them into  

      ¾ - inch cubes. 
 

2. Heat oil in skillet. Add 
eggplant, zucchini, and 
onion, sauté over medium 
heat for about 10 minutes 
or until vegetables are 
soft. 

 
3. Pour in salsa, stir, and 

simmer covered over low 
heat for about 10 minutes. 

 
4. Sprinkle with cheese and 

pepper. Serve.  
 

 
Serving Suggestion: 
•   Serve over cooked pasta or 

      rice. 

 

       
 
 
     32% calories from fat 
 
 
 
 
 
 
 
 
 

Source:  Adapted from: Sisters in Health: A Nutrition Program for Women. Division of Nutritional 
Sciences, Cornell University and Cornell Cooperative Extension, 1999.                         January 2009                          


