
Ingredients:  
11 ounces eggplant, cubed 
2 tbsp. extra virgin olive oil 
2 garlic cloves, minced 
1 onion, diced 
2 tbsp. fresh basil, chopped 
2 tbsp. fresh parsley, chopped 
¾ tsp. oregano 
1 tsp. fresh rosemary 
1 tsp. fresh thyme 
11 ounces zucchini, cubed 
1 green bell pepper, diced 
1 red bell pepper, diced 
2 fresh tomatoes, diced 
⅛ tsp. ground black pepper 
½  tsp. salt 

Ratatouille over Lentils 

Directions:  
1. Slice eggplant, sprinkle both sides of each 

piece with the salt and lay out on platters.   
2. After 45 minutes, pat dry and cube.  
3. Heat olive oil over medium heat, add garlic and 

onion and sauté for 5 minutes.  
4. Add eggplant and herbs, stir well and cover.  
5. Cook, stirring occasionally for 15-20 minutes 

until eggplant is tender.  
6. Stir in zucchini, bell peppers, tomatoes and 

black pepper.  
7. Cover until zucchini and peppers are cooked.  

For more recipe information contact the Living Whole Employee Wellness Program at  
(909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


