
Eggs with Quick Ratatouille 

By Diane Clement 
 
Ratatouille is a versatile side dish for chicken, meat and seafood. For an easy 
weekend brunch, it’s a tasty base for eggs. Make the ratatouille 1 to 2 days ahead, 
then, on the morning of your brunch, top with eggs, bake and serve. It’s as easy as 
that! Serve with warmed whole wheat tortillas. Ratatouille freezes well. Take out of 
freezer the night before and refrigerate. 
 
Serves 8. 
 
Ingredients: 

 
Eggs: 
 
8 large eggs 
½ cup (125 mL) finely chopped Italian parsley 
¼ cup (60 mL) grated low-fat Monterey Jack cheese 
 
Quick Ratatouille: 
 
1 Tbsp (15 mL) vegetable oil 
½ cup (125 mL) chopped onions 
2 cloves of garlic, finely chopped 
1 medium eggplant, cored, peeled, cubed ½ inch (1 cm) 
¼ cup (60 mL) tomato juice or 2 Tbsp (30 mL) tomato paste 
1 red pepper, seeded and diced 
1 yellow pepper, seeded and diced 
1 lb (500 g) zucchini, ends trimmed and then sliced ¼ inch (6 mm) thick 
½ cup (125 mL) finely chopped Italian parsley 
3 Tbsp (45 mL) chopped basil 
3 Tbsp (45 mL) chopped oregano 
pinch of red pepper flakes 
freshly ground pepper to taste 
3 or 4 large tomatoes, peeled, seeded and cubed 
 
Method: 

 

1 or 2 days before: 
Preheat the oven to 400°F (200°C). Warm the oil in a large frying pan over medium 
heat. Sauté the onions and garlic until softened. Add the eggplant and tomato juice 
or tomato paste. Cook about 5 minutes uncovered until softened, stirring from time 
to time. Add the peppers, zucchini and herbs. Cook a few minutes and then add the 
tomatoes. Simmer a few minutes more. Spoon into a 13- by 9-inch (3.5-L) casserole 
dish. Cover and bake 20 to 25 minutes. Cool, cover and refrigerate for 2 to 3 days, 
or freeze in containers. 
 
Day of serving: 
Take ratatouille casserole out of refrigerator and preheat the oven to 400°F (200°C). 
When oven is ready, warm the ratatouille about 20 to 30 minutes, or until very hot 
and bubbly. The heat is important for the baking of the eggs. When the ratatouille is 
hot and bubbly, make 8 large indentations in the ratatouille mixture with the back of 
a large spoon, spacing them evenly. Break an egg into each indentation. Sprinkle the 



cheese over all. Bake 7 to 10 minutes or until the whites are set, but the yolks are 
still runny. Sprinkle with parsley and serve. 
 
 
Per serving: 
200 calories  10 g protein  9 g fat  21 g carbohydrate  6 g fiber  150 mg sodium 
 
   
Chef’s Secret: 
Full-of-Flavor Ratatouille Pasta 
Add Ratatouille to cooked pasta and sprinkle with a little Parmesan cheese. 
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