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6. Chop 1 courgette. \ —

Put choped courgette
into the roasting tin. *
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7. Chop 6 tomatoes into quar‘rers\r
Put chopped tomatoes .
into the roasting tin “““ é
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8. Put teaspoonful of thyme —)
into roasting tray =0
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9. Stir the vegetables and thyme

in the roasting tray
to mix them up
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10. Cover the tray with tin foil
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11. Put covered fray in the oven
for 40 minutes .ﬁ
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12. After 40 minutes, take cover off. -
Put tray back in oven for 20 minutes.
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13. Eat warm or cold.
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14. Learning about French Food

is finished ‘
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Ratatouille
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1. Set oven to 180 degrees celsius %
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2. Grease a large roasting tin

with 3 tablespoonfuls of olive oil &=
&=
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3. Chop 1 onion.
Put chopped onion —
to the roasting tin g
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4. Crush or chop garlic. \
Put chopped or crushed garlic —)

into the roasting tin
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Put chopped aubergine
into the roasting tin

5. Chop 1 aubergine. \ﬂ





