
Cheesy Polenta with Ratatouille
Ratatouille adapted from a recipe for rataouille niçoise in The Essential New 

York Times Cookbook.

Ingredients for the ratatouille: (serves 4)

2 tbsp. olive oil

3 cloves garlic

1/2 large yellow onion

1 small eggplant (mine, diced, came out to 2 1/3 c.)

2 small yellow squash

2 bay leaves

1/2 tsp. coriander

1 sprig fresh thyme, or 1/2 tsp. dried thyme

1/2 tsp. kosher salt (regular salt is fine too), plus more to taste, and pepper

3 large fresh tomatoes

6 fresh basil leaves

1 tsp. brown sugar

6 black or green olives (French, Greek or Italian), pitted (optional)

Ingredients for the polenta: (serves 4)

1 c. polenta

3 c. water

1/2 tsp. salt

1 tbsp. butter

1/2 c. feta

1 c. havarti or monterey jack cheese

http://www.amazon.com/Essential-New-York-Times-Cookbook/dp/0393061035
http://www.amazon.com/Essential-New-York-Times-Cookbook/dp/0393061035


cream or milk (I used 3 tbsp. cream and at least 1/2 c. milk)

kernels from 4 ears corn, boiled and kernels removed (optional)

Directions for the ratatouille:

Trim off the ends of the eggplant but don't peel it.  Dice it up finely.   Also dice 
the onion, and cut the yellow squash into rings (mine were about 1/4" rings).  In 
a large skillet over medium-low heat, heat the olive oil.  Pass the garlic through 
a garlic press and add it to the oil.  (If you don't have a garlic press, just dice 
it.)  Add the diced onion and sautée until the onion is wilted, about 5 minutes.  
Add the eggplant and the yellow squash.  Sprinkle with the salt, coriander, leaves 
from the sprig of thyme, and some pepper.  Add the bay leaf and simmer, 
covered, over low heat for 20 minutes.

In the meantime, peel the tomatoes.  To do this, boil a few cups of water in a 
small pot--enough that you can submerge a tomato in it.  Once the water boils, 
turn the heat off.  Stick a fork in the top of one of the tomatoes and plunge the 
tomato into the water for about 40 seconds.  Pull the tomato out and let it rest 
for a minute so you don't burn yourself.  Pierce the skin with a knife, and you 
should be able to peel the skin right off.  Repeat with the other tomatoes. Then 
roughly chop them.

Add the tomatoes and the basil to the skillet with the eggplant mixture.  
Sprinkle with brown sugar and stir.  Hold the pitted olives, if using, in your fist 
and crush their juices into the skillet before tossing them in.  Simmer over low 
heat, uncovered, for 20 minutes to an hour, until the ratatouille has thickened.

Taste it and add more salt or seasonings if desired.  Remove the bay leaves. Serve 
over polenta (or however you want).  It's also good cold, or on a sandwich, and 
it's great the day after it's made.

Directions for the polenta:

Bring the water and salt to a boil in a medium to large pot.  Reduce the heat to 



medium-low and add the polenta slowly, while stirring.  Let it cook, uncovered, 
for about 10 minutes (note: the package of polenta I used said to let it cook 20 
minutes. Mine was done way before then for some reason.)  Add the butter, feta 
and havarti.  The polenta will be really thick, so slowly add cream or milk to 
thin it out to your desired consistency.  I added at least 1/2 c. of milk and a 
little cream.  Add the corn kernels, if using and add more dairy if desired.  Taste 
it and add salt and pepper to taste.

Spoon the polenta onto plates, top with ratatouille, and serve.

Notes: A basic recipe for polenta is just water, salt, polenta, and maybe butter.  
But you can add any cheese or dairy that you want.  Havarti is our favorite  
cheese, so that's what we tend to use, but it's also great with cheddar.  We used  
feta here as well, to complement the Mediterranean flavors in the ratatouille,  
and corn kernels because we had some ears lying around.  If you go this route,  
boil 4 ears of corn and let them cool.  Stand one up vertically, on a large plate,  
and run a knife down the cob to remove the kernels.  If you're going to put fresh  
corn in the polenta, cook them first and use the left-over hot water for peeling  
the tomatoes that go into the ratatouille.
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