
	  
	  
	   	  
	  

Blue	  Castle	  
Considerations	  

RATATOUILLE 
(serves 6 as a first course, or 4 as a main course) 
'The components of classic ratatouille — eggplant, zucchini, onions, tomatoes, and bell 
peppers — flourish quite far north in France, but somehow this stew always tastes more 
vivid along the Mediterranean. The seasoning typically includes generous amounts of 
garlic, with herbs and spices depending on the cook’s taste. Elizabeth David, author of 
the definitive French Provincial Cookery, preferred coriander seeds, and I like to follow 
her example. I also like the vegetables to retain some texture, so I don’t bother to peel 
them, though I do reduce them to an aromatic, savory stew in true country style. 
Ratatouille may be served hot or at room temperature and improves immeasurably 
when made a day or two ahead.' 
 
INGREDIENTS: 
2 small eggplants (about 12 oz/330 g total), trimmed, halved lengthwise, and cut 
crosswise into slices 3/8 "/1 cm thick 
12 oz/330 g small zucchini, trimmed and cut into slices 1/2 "/1.25 cm thick 
salt and pepper 
1/4 cup/60 ml olive oil 
2 onions, thinly sliced 
4 garlic cloves, chopped 
1 tablespoon coriander seeds, crushed 
1 lb/450 g tomatoes, seeded and chopped 
1 red bell pepper, cored, seeded, and sliced 
1 green bell pepper, cored, seeded, and sliced 
1 large bouquet garni 
2 tablespoons chopped fresh parsley 
 

• Spread the sliced eggplants and zucchini on trays, sprinkle them with salt, 
and leave to stand for about 30 minutes to draw out the juices. Rinse them 
with cold water, drain, and dry on paper towels. 

• Heat 2 tablespoons of the oil in a flameproof casserole over medium heat. 
• Add the onions, salt, and pepper and sauté until translucent, 5 to 7 minutes. 
• Take the casserole from the heat. Mix the garlic and coriander seeds with 

pepper and a little salt in a small bowl. Layer the eggplants, zucchini, 
tomatoes, and peppers in the casserole, sprinkling each layer with the garlic 
mixture. Spoon the remaining oil on top and push the bouquet garni into the 
vegetables. Cover and simmer gently over low heat until the vegetables are 
quite tender, stirring occasionally to mix them, 25 to 35 minutes. If the stew is 
too soupy, remove the lid for the last 15 minutes of cooking. 

• Discard the bouquet garni, taste, and adjust the seasoning. Ratatouille may be 
refrigerated for up to 2 days and warmed gently on the stove top before 
serving. Serve it in the casserole, sprinkled with the parsley. 

 
SOURCE: The Country Cooking of France by Anne Willan 


