RecipesCheéasse

Ratatouille Risotto

Yield: 4 min
Total Time: 80 min

Recipe from: https.//www.reci peschoose.com/reci pes/garlic-roasted-j apanese-eggpl ant-recipe

| ngredients:

e 1 1/2 cups bell peppers diced

1 1/2 cups Japanese eggplant diced

1 1/2 cups zucchini diced

1 1/2 cups yellow sguash diced

1 tablespoon bal samic vinegar

3 tablespoons olive oil

3 basil leaves fresh, torn

fresh thyme leaves

2 tablespoonsflat |eaf parsley fresh, chopped
15 ounces San Marzano tomatoes whole
5 cups vegetable stock

1 tablespoon olive ail

2 shallots small, minced

6 cloves garlic minced

1 cup arborio rice

1/2 cup dry white wine

2 bay leaves

1 tablespoon lemon zest grated

1 cup parmigiano reggiano cheese plus more for serving
coarse salt

freshly ground pepper

Nutrition:

Calories: 550 calories
Carbohydrate: 69 grams
Cholesterol: 15 milligrams
Fat: 21 grams

Fiber: 6 grams

Protein: 18 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/garlic-roasted-japanese-eggplant-recipe

7. SaturatedFat: 6 grams
8. Sodium: 1800 milligrams
9. Sugar: 11 grams

Thank you for visiting our website. Hope you enjoy Ratatouille Risotto above. Y ou can see more 18
garlic roasted japanese eggplant recipe Dive into deliciousness! to get more great cooking ideas.



