
 
 

Ratatouille 

Serves 6 

Adapted from Thomas Keller’s recipe for Confit Biyaldi 

For Piperade 

 ½ red pepper, seeds removed 

 ½ yellow pepper, seeds removed 

 ½ orange pepper, seeds removed 

 2 Tb olive oil 

 1 tsp minced garlic 

 ½ cup minced onion 

 3 tomatoes, peeled, seeded, and finely diced (juices reserved) 

 1 thyme sprig 

 1 parsley sprig 

 1 bay leaf 

 Salt 

For vegetables 

 3 zucchini 

 2 japanese eggplant 

 3 yellow squash 

 4 roma tomatoes 

 Minced garlic 

 Olive oil 

 Salt 

For vinagrette 

 3 Tb extra virgin olive oil 

 3 tsp balsamic vinegar 

 Fresh herbs (parsley, chervil, thyme) 

 2 Tb reserved piperade 

Make the Piperade – Heat oven to 450 degrees.  Line a baking sheet with foil and place peppers-  cut side down 

– on the foil.  Roast for about 20 minutes or until skins are loose.  Remove and rest until you’re able to handle 

them.  Remove skins and finely chop.  In a small saucepan, combine oil, garlic, and onion.  Cook over low heat 

for about 10 minutes.  Add tomatoes and their juice, thyme, parsley, and bay leaf.  Simmer until almost no liquid 

remains – about 10 minutes.  Add peppers and simmer until they are very soft.  Remove from heat; discard 

thyme, parsley, and bay leaf, and season with salt to taste.  Reserve 1 Tb for the vinaigrette and spread the rest 

over the bottom of a baking dish. 



 
 

Prep the vegetables – preheat oven to 275 degrees.  Slice all vegetables into uniform-thickness slices.  In the 

center of the pan, add 8 alternating slices of vegetables.  Continue, overlapping, until the full pan is covered.  

Mix garlic, oil, and salt, and drizzle over the top of the vegetables.  Cover with foil as tightly as possible, then 

bake for about 1.5 hours.  Uncover and bake another 30 minutes to lightly brown the top.  It may be served now 

or up to 2 days later.  (If you refrigerate, reheat un a 350 degree oven until warm.)  Drizzle with the vinaigrette. 


