Roasted Ratatouille with Polenta

By Kathleen Henry @ Produce On Parade
Serves 6-8

This ratatouille is simple, delicious and downright lovely. Roasted eggplant, zucchini, yellow summer
squash, and red bell pepper all roasted to perfection and perched atop a cheesy, creamy bed of polenta.
Inspired by The Comfort of Cooking and theKitchn.

Ingredients
® 111 oz. can of tomato puree
2 medium yellow onion, diced
4 garlic cloves, sliced thinly
2 tsp. dried thyme
Y4 tsp. dried oregano
Y tsp. kosher salt
sprinkle of ground black pepper, to taste
sprinkle of crushed red pepper flakes (optional)
1 small eggplant, sliced thinly
1 medium zucchini, sliced thinly
1 yellow summer squash, sliced thinly
1 skinny red bell pepper, sliced thinly
1 Tbsp. olive oil
4 cups of water
1 cup of dry polenta
1 tsp. kosher salt

/2 up nutritional yeast

Instructions

1.  Start by pouring the tomato puree into a medium baking dish. Scatter the diced onion and garlic
evenly on the bottom of the dish, on top of the puree. Atop that, evenly scatter the herbs, salt,
pepper and red pepper flakes.

2. Preheat oven to 375° F. Slice up all the vegetables into very thin disks. Then, starting with two disks
of eggplant layer atop that, two disks of zucchini, two of the squash, and followed by one of the bell
pepper. When layering, ensure only a small crescent of the bottom vegetable disk is showing. Repeat
until all the vegetables are used up. The vegetables may have to be in stacked lines atop one another
and that's okay. It doesn't have to be perfect.

3. Drizzle the veggies with olive oil and a little dried herbs. Cover with a sheet of parchment paper and

bake for about 50 minutes, or until the sauce is bubbling up and the vegetables are cooked.
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Bring the water and salt to boil over high heat. Add in the polenta and whisk vigorously, until it's
thickened slightly. Then, turn down to low and cover. Every 10 minutes, stir vigorously scraping
along the bottom and sides. Cook for about 40 minutes, or until it's smooth and thick. Remove from
heat and stir in the nutritional yeast.

Serve the ratatouille over the polenta. Drizzle with a little olive oil if you want!



