RATATOUILLE LASAGNA





1 eggplant cut into 1/4-inch slices


2 zucchini, cut into 1/4-inch slices


2 yellow squash, cut into 1/4 inch slices


2 cups of tomato creole sauce 


1 cup diced red pepper


1 cup yellow onion


2 tablespoons choped garlic


2 tablespoons each chopped parsley, basil, oregano


1 cup grated parmesan cheese, 4 tablespoon of olive oil


Salt and black pepper





Preheat oven tp 350 º. In a colander toss eggplant slices with about 1 tablespoon of salt, cover with plate,weight,and leave to drain 30 min. Rinse eggplant slices and pat dry. In a bowl combine tomatoes,onions,peppers,and garlic. In another bowl combine olive oil, herbs and 1/2 cup of parmesan cheese. Oil an 8x 10-inch baking dish. Cover bottom of dish with a layer of eggplant slices, slightly overlapping. Drizzle with herbrd oil, and season with salt and pepper. Top with zucchini, then summer squash, seasoning each layer. Top with about 1/3 tomato mixture. Repeat with remaining vegetables, oil and tomato mixture, ending with a layer of sliced vegetables. Top with remaining cup of parmesan. Bake for 40 minutes or until vegetables are tender and top is slightly browned. Allow to cool slightly before cutting and serving.





Yeild: 8 to 10 side dish servings








CREOLE TOMATO SAUCE








2 tablespoons of olive oil


3/4cups od diced onions


1/4 cup diced green pepper


1 tablespoon chopped garlic


2 table spoons of tomato paste


3 cups of tomato's (peeled,seeded,diced)


Salt and pepper


2 tablespoons chiffonsade of fresh basil(leaves stacked,rolled and sliced thin), plus extra 


for garnish.





In a shallow sauce pan heat oil, add onions and green pepper, and cook for 2 minutes. Add garlic and cook 4 more minutes. Add tomato paste, stir well, cook 4 more minutes, then add tomatoes. Add a little water to thin, if needed and cook 10 mins. Finish by adjusting seasonings and stirring in baisl. Sprinkle with extra basil when serving.





Yield: About 3 cups


