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INGREDIENTS

1 white onion (about 8 ounces),
peeled and halved lengthwise
through the root

2 lemons, halved, seeds removed

1 yellow or orange bell pepper
(about 8 ounces), halved lengthwise,
stem and seeds removed

1 red bell pepper (about 8 ounces),
halved lengthwise, stem and seeds
removed

2 medium zucchini (about 8 ounces
each), sliced lengthwise 1/2-inch
thick

2 medium eggplant (about 10 ounces
each), sliced lengthwise 1/2-inch
thick

8 slices crusty bread

2 to 3 large garlic cloves, peeled

6 tablespoons extra-virgin olive oil,
more as needed

¼ cup chopped fresh basil

2 teaspoons fresh thyme leaves,
more for garnish

½ teaspoon kosher sea salt, more to
taste

Black pepper, to taste

8 ounces soft, fresh goat cheese

PREPARATION

YIELD 6 to 8 servings

TIME 35 minutes

Grilled Ratatouille With Crostini and Goat Cheese
By Melissa Clark

Grilled ratatouille is a warm-weather recipe with many charms in both method and result. Grilling takes the whole
process of cooking outside, and the grill also adds a lovely smoky nuance to the finished dish without overpowering
the essential flavors of vegetables, olive oil and herbs. The dish is less stew-y and more saladlike than a typical
ratatouille, but with its concentrated flavor and velvety texture, along with a garlicky kick, it may well become a
favorite all the same.

Step 1

Heat the grill. Place vegetables and lemon on grill, making sure onion
and lemons are cut side down, and cover. Grill lemon halves until
lightly caramelized, 3 to 5 minutes total. Grill onion until it is heavily
charred, about 7 to 15 minutes total. Grill peppers, zucchini and
eggplant until charred and very soft, about 3 to 8 minutes per side
total. Transfer to a cutting board.

Step 2

Grill bread until lightly charred and toasted, about 1 minute per side.
Halve one or two of the garlic cloves and rub cut sides on the grilled
bread. Mince remaining garlic clove and set aside.

Step 3

Chop vegetables into bite-size pieces and transfer to a large bowl; toss
with the juice of 3 of the grilled lemon halves, the minced garlic, olive
oil, basil, thyme leaves, 1/2 teaspoon salt and some black pepper to
taste. Adjust seasonings as needed, adding more lemon juice (from
remaining lemon half), salt or oil, or both, as needed. Set aside.

Step 4

To serve, arrange ratatouille, grilled bread and goat cheese on a large
platter. Sprinkle thyme leaves, pepper and flaky salt over goat cheese.
Or spread goat cheese on toasts, sprinkle with thyme, pepper and flaky
sea salt, then top with some of the ratatouille to make crostini.

PRIVATE NOTES

Leave a Private Note on this recipe and see it here.
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Flaky sea salt, for serving


