RECIPE
RATATOUILLE

TART

Recipe by Koren Grieveson

PAIR WITH:
"ST.

HELENA"

CABERNET

SAUVIGNON

PREPERATION
INGREDIENTS
PASTRY
1 stick plus 2 tablespoons of unsalted
butter, at room temperature
2 tablespoons whole milk
1 tablespoon sugar
1 large egg yolk
1 1/4 cups all-purpose flour
RATATOUILLE
1/2 cup extra-virgin olive oil
1 small onion, cut into 1/2-inch dice
1 large Japanese eggplant,
quartered lengthwise and sliced
1/3 inch thick
Kosher salt
Pepper
2 small red peppers, cut into 3/4inch dice
1 zucchini, quartered lengthwise
and sliced 1/3 inch thick
One 8-ounce can crushed tomatoes
2 tablespoons chopped oregano
1 teaspoon red wine vinegar

Pastry
In a bowl, beat the butter with the milk, sugar and
egg yolk until smooth. Add the flour and beat at
low speed until the dough starts to come
together. Pat the dough into a disk and wrap in
plastic. Refrigerate for 1 hour.
On a lightly floured surface, using a lightly floured
rolling pin, roll out the dough to a 12-inch round.
Ease it into a fluted 9-inch tart pan with a
removable bottom; trim the overhang. Refrigerate
until firm, 1 hour.
Preheat the oven to 375°. Line the dough with
parchment paper and fill with pie weights. Bake
for about 30 minutes, until set. Remove the
weights and parchment paper and bake until
golden brown, 8 to 10 minutes longer. Transfer
the tart shell to a rack and let cool to room
temperature, about 1 hour.
Ratatouille
In a large saucepan, heat 2 tablespoons of the
olive oil. Add the onion and cook over moderate
heat until softened. Add the eggplant and 3
tablespoons of the olive oil, season with salt and
pepper and cook, stirring occasionally, until
starting to soften, about 3 minutes. Add the red
peppers, zucchini and the remaining 3
tablespoons of olive oil and cook until softened, 7
minutes. Stir in the tomatoes and oregano and
cook until the vegetables are tender and the
sauce is thick, about 20 minutes. Stir in the
vinegar. Season with salt and pepper and let cool.
Spoon the ratatouille into the tart shell and serve.

