Ratatouille

1 onion

1 aubergine

1 –2 courgettes

1 red or green pepper

1 tin chopped tomatoes

1 –2 tablespoons tomato puree

1 vegetable stock cube 

½ tsp mixed dried herbs

1 clove garlic (if wanted)

1. Peel and chop onion. Top and tail aubergine and cut into large dice. Top and tail courgettes and cut into large dice. De-seed pepper and dice. Peel and crush garlic.

2. Place all vegetables in pan. Add tin of tomatoes, stock cube, tomato puree, 125mls water and mixed herbs.

3. Bring to the boil stirring carefully (pan will be full). Reduce heat and allow to simmer gently for at least 30 minutes. Stir occasionally.

Serve with white rice to give a good colour contrast.

To make a more substantial meal, place ratatouille in an ovenproof dish and spread generously with a mixture of breadcrumbs and grated cheese to make a ratatouille crumble. Bake for 20 minutes Gas 6 or 200 C

