RATATOUILLE

YOU WILL NEED:  ANY COMBINATION OR ALL OF THE FOLLOWING VEGETABLES.  IF YOU DON’T LIKE SOMETHING JUST LEAVE IT OUT.  USE EQUAL AMOUNTS OF EACH VEGETABLE.  TRY TO CUT VEGETABLES IN UNIFORM SIZES

EGGPLANT

ZUCCHINI

YELLOW SQUASH 

ONIONS 

PEPPERS

MUSHROOMS

SWEET OR HOT ITALIAN SAUSAGE

STEWED TOMATOES

PARMESEAN CHEESE

SALT AND PEPPER

BASIL

WASH AND CUT VEGETABLES.  TOSS AND SEASON VEGETABLES  WITH SALT AND PEPPER, BASIL AND PARMESSEAN.  PUT IN LARGE SHALLOW CASSEROLE PAN.  GIVE YOUR VEGIES PLENTY OF ROOM. PIERCE SAUSAGES A FEW TIMES  WITH A FORK AND PRESS SAUSAGES INTO VEGETABLES.  TOP WITH  STEWED TOMATOES.  SPRINKLE WITH MORE BASIL.  COVER WITH FOIL.  BAKE AT 350 DEGREES FOR 45 MINUTES.  REMOVE FOIL AND BAKE FOR 15 MINUTES.  THIS LAST STEP HELPS TO ABSORB SOME OF THE LIQUID.  
YOU CAN OMIT THE SAUSAGE FOR A VEGETARIAN DISH.  

