Ratatouille
1 large eggplant cubed

6 green zucchini halved lengthwise and sliced (could add part yellow squash)

2 white or red onions quartered and sliced

6 garlic cloves halved

3 red bell peppers cored, quartered and sliced (green peppers become tough)

1 cup fresh thyme

lemon pepper

olive oil

salt

Preheat oven to 350 degrees.  Place all vegetables in a roasting pan and toss with olive oil, thyme and lemon pepper.  Put pan in oven and turn oven down to 300 degrees. Stir vegetables about once an hour and add olive oil as needed to keep moist and avoid sticking.  Roast for about 5 hours and turn the oven off. Mix vegetables with 1-28 can drained chopped tomatoes, place back in the oven and keep there over night.  Warm again and salt before serving.  Garnish with pitted Kalmatta Olives and Parmigiana cheese and serve with pasta or bread.

Note: This is a recipe that can be experimented with.  The above is just a starting point!
