Recipe

How to make fancy ratatouille

by French chef Al

INGREDIENTS (SERVES 4)
2 white onions

4 garlic cloves

2 aubergines

2 long green courgettes
4 courgette flowers

2 red peppers

2 ripe tomatoes

1 sprig of green basil

1 sprig of purple basil
Olive oil

Cooking oil (such as rape
seed oil)

50ml sparkling water
25¢q flour

Salt and pepper

Sugar

METHOD

1. Peel the aubergines, peppers
and one of the onions. Dice
them, as well as the courgettes
but keeping their skin on.

2. Peel the tomatoes, keep the
skins and insides and then cut
them into small cubes. Put them
in a colander for 10 minutes
mixed with salt to drain.

3. Crush the four garlic cloves in
their skin.

4. Sweat the aubergines,
peppers, courgette and onion
separately, each time with olive
oil and garlic. Meanwhile, chop
the green and purple basil and
set aside, keeping the stems and
branches.

5. Combine the cooked
vegetables, diced tomatoes and
basil, and put in the fridge.

6. Brown the tomatoes,
including the skins in olive oil

with the basil branches, the
second white onion and a pinch
of sugar. Then, gently cook in
the oven for 30 minutes at
130-140°C.

7. Once cooked, drain the
vegetables and save the syrup.
Put in the fridge.

8. Mix the flour and sparkling
water and then brush the
zucchini flowers with the
mixture. Plunger them into the
cooking oil at 170°C for one
minute on each side. Once fried,
place the flower fritters onto
kitchen roll. Season with salt
and pepper and set aside.

9. Place the thin ratatouille on a
plate. Decorate with a courgette
flower and the basil leaves.
Serve chilled with a drizzle of
the tomato syrup.

® | 'Hostellerie de 'Abbaye de la Celle offers
superior double rooms from 239 euro per
night based on two sharing. For more
information, see abbaye-celle.com/en

ain Ducasse

t's ratatouille with a fine- 7 7
dining twist. il / =
This finely chopped
ratatouille is the work of
Alain Ducasse’s chefs at his
restaurant and inn in
Provence.

Ducasse was raised on a
farm near by, before becoming
an apprentice chef aged 16 and
going on to train under
legendary chef Roger Verge.

He went on to hold more
than 20 Michelin stars
throughout his career and is
now not just a man, but an
entire culinary enterprise, with
restaurants, cookery schools
and consulting positions in his
name.

Of his career achievements
though, he says his most
significant is “the creation of
naturalite (naturalness). This
is a very radical and innovative
approach we developed at my
Hotel Plaza Athenee, in Paris.
No meat - just vegetables,
cereals and fish from
sustainable sources.




