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3 TB Extra Virgin Olive Oil, plus
more for a drizzle when serving

2 Grated Garlic Cloves

12 Tsp Sea Salt

12 Tsp Freshly Ground Black Pepper
4 Cups Cauliflower Florets

2 Cups Cherry Tomatoes

12 Small Sweet Pepper, seeded and
cut in half

1 (15 OZ) Can Chickpeas, drained
and rinsed.

1 Lemon in 16 Thin Wedges

1 Tsp each Dried Basil, Oregano,
Thyme

/4 Cup Chopped Chives or Green
Onions (green parts only)

Ancient Grains like Farro, Freekeh or
Quinoa to serve

Preheat the oven to 400F. Line a
baking sheet with parchment and
spray or drizzle with 3 TB olive oil.
Toss the garlic cloves, salt, pepper,
cauliflower, tomatoes, sweet pep-
pers, chickpeas, lemons and herbs
together on the sheet tray. Roast in
the oven until veggies are cooked
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4 FRESH IDEAS YOU CAN ENJOY IN 4 MINUTES OR LESS

through and browned on the edges.

Stir in the chives and top ancient
grains with the ratatouille. Drizzle
with extra virgin olive oil and serve.
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Ratatouille traces its roots to the sun-

drenched region of Provence in
southeastern France, with its most
iconic origins in the city of Nice in
the 18th century. What began as a
humble farmer’s stew has become
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one of the most beloved dishes of
French country cooking. Serve it
simply in a bowl with a drizzle of
olive oil, or spoon it over ancient
grains for a hearty, wholesome dish.
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Trips of a Lifetime, Wonderful Easy Recipes and Yummy Wine Pairings
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