Ratatouille

6 Servings * 1 Serving = % Cup

INGREDIENTS

- 2Tablespoons extra virgin olive ol Nutrition Facts
6 servings per container
.y
% small white onion, chopped Serving sivs 4 cup
- 2cloves garlic, finely chopped
Amount per serving
+ % red bell pepper, chopped .
. 1 small eggplant, chopped Calories 80
% Dally Valuo
+ 1 small zucchini, chopped Totai Fat 53 %
+ 1 cup mushrooms, chopped Saturated Fat 0.5g 3%
+  2-3Roma tomatoes, chopped Trans Fat Og
Cholesterol O
- Saltand freshly ground black pepper, to taste Sodiom By o
« Handful of fresh basil and parsley, chopped Total Carbohydrate 8 3%
Dietary Fiber 3g 1%
Total Sugars 5
includes 0g Added Sugars %
Protein 29
DIRECTIONS ——————
Vitamin D Omcg 0%
1. Heata large pot over medium heat. Add oil and then add the Calcium 17mg 2%
onion. Sauté until onion is translucent, about 5 minutes. Add fonomg 0%
the garlic and sauté another minute. Potassium 370mg. 8%
2. Turn the heat to medium-low. Add vegetables in the following Tha % Daty Vake ke you how much 8 ruttent 18
cos con bumw-ﬂm\ydm 000 csones a
order, making sure to cook each vegetable for 2-3 minutes et o gt o o

before adding the next: bell pepper, eggplant,
zucchini, mushroom, and tomato.

3. Turn heatto low and allow the vegetables to simmer another
5 minutes.

4. Season with salt and pepper and top with fresh herbs.
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