CLEVER CLEAVER RATATOUILLE yields 4 to 6 portions





                     recipe developed by The Clever Cleaver Brothers®
   2 tablespoons extra virgin olive oil


   
   1 cup 1/2"-sliced yellow squash

   2 cloves minced garlic



   
   2 cups 1/2"-diced tomatoes

   1 cup 1/2"-diced Spanish (yellow) onion


1/2 cup red wine

   1 cup 1/2"-diced eggplant




1/4 cup chopped fresh oregano

1/2 cup 1/2"-diced red pepper




1/4 cup chopped fresh basil

1/2 cup 1/2"-diced green pepper


   
   2 teaspoons sugar

   1 cup 1/4"-diced fresh mushrooms



1/2 teaspoon salt

   1 cup 1/2"-sliced zucchini squash


   
   1 teaspoon coarsely ground black pepper

1.
In a large pan that has a cover, heat olive oil over medium heat. Add minced garlic and heat for 30 
seconds.

2.
Add onion and eggplant. Combine and heat for two minutes.

3.
Add red and green pepper, mushrooms, zucchini, yellow squash, tomato, red wine, oregano, basil, sugar, salt and black pepper. Combine ingredients, cover the pan and simmer for approximately 20 minutes. 

4.
Serve the Clever Cleaver Ratatouille hot as a delicious side dish or enjoy this array of vegetables chilled.

