Southburﬂ I"armers’ Market Rccipes

Ratatoui”c with Folenta

i bag leaf

i small choPPcd red or 3c||ow onion

i largc ngPla”t cubed /4 cup of choPPcd fresh basil or italian Par5|cg

Z bC” PCPPCFS SCCdCCJ and cut into squarcs salt anc] PCPPCF

2 zucchini cut into half moon s!’mapcs olive oil

4 cloves garlic f:inclfj cl'loPPcd Prcparcd Po]cnta

5 cups whole, Pcclcd, seeded and choPPec] tomatoes with |iquid fresh gratccl parmesan cheese

rcscrvcd

i.na large pan coat the bottom with olive oil and saute onion for about 5 minutes or until soft
2.Add cggp'ant and peppers and another sp'ash of olive oil and saute for another 10 minutes until veggies are tender
3. Add zucchini, gar‘lic, tomatoes, and a bay leaf and bring to a simmer for about 20 minutes or until Cvcrthing is tender
and remove the }Day leaf
4, Just before scrving add cl'loppcd basil or Parsfcg and add salt and pepper tb taste
5. Scrvc over PrcParch Po[cnta and add fresh gratcd parmesan to taste



