ONE-POT RATATOUILLE PASTA
¼
cup extra-virgin olive oil, plus more for drizzling

2
tablespoons tomato paste

1
teaspoon Italian seasoning

1
small globe eggplant, cut into 1-inch pieces (about 5 cups)

1
medium onion, coarsely chopped

3
medium plum tomatoes, cut into 1-inch pieces

3
cloves garlic, finely chopped


Salt and black pepper

1
pound short pasta, such as rotini

2
medium zucchini, cut into 1-inch pieces

1
medium orange bell pepper, cored and cut into 1-inch pieces

2
basil sprigs


Freshly grated Parmesan (optional)

Pour ¼ cup oil into a large, wide pot or Dutch oven over medium. Add the tomato paste and gently fry, stirring occasionally, until slightly caramelized, 3 to 5 minutes. (The oil will become a bright shade of orange.) Add the Italian seasoning and stir until combined.

To the pot, add the eggplant, onion, half the tomatoes, all the garlic and 1 teaspoon salt. Toss until vegetables are coated with the tomato-infused oil. The eggplant will absorb most if not all the oil. Add 3 cups water, the pasta and 1 teaspoon salt. Bring to a boil, reduce heat to medium, cover and cook the pasta for half the time listed for al dente on the package directions, 4 to 6 minutes.

Remove the lid and stir well to combine pasta with the sauce. Add the zucchini, peppers, remaining tomatoes and a few grinds of black pepper. Fold to combine, and reduce heat to medium-low. Cover and cook until pasta is al dente and peppers are crisp-tender, 2 to 3 minutes. Remove lid, and turn off heat. Taste and season with salt and pepper as desired. Serve in shallow bowls and top with torn basil leaves. Drizzle with olive oil and sprinkle with Parmesan, if using.
Yield: 4 to 6  
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Unique Guy 25 days ago

1small globe eggplant, cut into 1-inch pieces (about 5 cups) 1medium onion, coarsely chopped 3medium plum tomatoes, cut into 1-inch pieces 3cloves garlic, finely chopped 2medium zucchini, cut into 1-inch pieces 1medium orange bell pepper, cored and cut into 1-inch pieces It’s not an “easy recipe” if I have to do all of the above.

Is this helpful? 12

Annabella3 days ago

Add capers and crushed olives to add more acidity. If you're not vegetarian, crush an anchovy or two for more umami.

Is this helpful? 11

Tatiana2 days ago

I made this as written except I did add more Italian Seasoning and pepper. I thought the 1 inch veggies and amounts of pasta and water were perfect, although it did take a bit more than 2 minutes for the pasta to finish cooking. That said, when I make it again I will double the tomato paste, Italian Seasoning, garlic, and black pepper. As many suggested, Kalamata olives would be a great addition.

Is this helpful? 7

MARLA1 week ago

I checked this recipe for making your own Italian seasoning which includes red pepper flakes. The jar of Italian seasoning in my kitchen has Turkish oregano, basil, marjoram, thyme, and rosemary. It does not have red pepper flakes. I provide pepper sauces to allow others to they to season their food to their tastes.

Is this helpful? 4

Chef Peggy2 days ago

I was looking for something to enliven the flavor — it was just OK. Added a mix of 2 to 1 ratio of roughly chopped fresh basil & mint. WOW! That worked. Because I added more squash, I had a large amount of this dish so my ratio was ½ cup basil to a rounded ¼ cup mint. My husband’s comment: This is a keeper! Glad we have leftovers!

Is this helpful? 4

RDM1 week ago

I like the idea of this recipe but it needs tweaking. Definitely needs more tomato paste as some else suggested. I used 4 tablespoons and will use even more next time. Helps to add some red pepper flakes. I'm also going to cook the zucchini and bell pepper with the eggplant at the beginning. They could use some char.

Is this helpful? 3

Plante Based Meals5 days ago

After reading other reviews my expectations were low and we actually ended up loving this and adding it to our rotation, though as others noted next time we’ll cut the veggies to smaller dice. Added some fresh mozzarella on top because we had it on hand and it was a nice addition.

Is this helpful? 3

Kate1 week ago

This was flavorless.

Is this helpful? 2

Tangmu1 week ago

Needs half the pasta and twice the tomato paste. Also, the eggplant disintegrated. Most of the time in ratatouille is spent in prep anyway, so not sure this was a time saver. I put in a variety of veggies and cook them so they still have structure.

Is this helpful? 2

Teri1 week ago

Needed more water and definitely needed some more flavoring.

Is this helpful? 2

spike6666 days ago

This recipe definitely needs tweaking. Half the pasta, twice the tomato paste, half the salt. For “Italian seasoning” I used oregano and thyme. Red pepper flakes are a good idea. Also, I sautéed the onions in the olive oil/tomato paste mixture before putting the eggplant in. I put in the water and brought it to a boil before putting in the pasta. Still took a long time (whole wheat pasta, alas). The eggplant disintegrated.

Is this helpful? 2

