	Ratatouille


Serve as a hors d’oeuvre with crackers or as a ratatouille side dish.

	Eggplant

Red pepper

Can of artichoke hearts

Zucchini

Red onion

Garlic


Drizzle all these ingredients with olive oil and balsamic vinegar.

Roast at 400 in a Pyrex cooking pan or a cookie sheet.

Roast until soft.

Add to cooked mixture:

	Lemon juice

A bit of raw garlic

A swig of olive oil and balsamic vinegar

Salt and pepper to taste

Black olives

Capers

Pine nuts


This is better if prepared the day before but good on the same day too!

