TT-Cookbook: How to cook without ingredients ...

Ricetatouille
Twgredients:

mandatory optional
- Rice for 5 people (count one  You can cook it as a side
plastic cup for 2 people) with pork meat for example
- 2 courgettes or an omelette / scrambled
- 1 aubergine eggs
- 2 tins of tomatoes And everything is better with
- 2 onions cheese that you can put on
- 4 cloves of garlic top of the ricetatouille :)
- 2 ts paprika

- 1 ts chilly powder
- 1 ts rosemary / herbs
- salt and pepper

How +to prepare:

Ratatouille:

- Dice the onions (the smaller the better) and fry it in a pot for
5 minutes

- Cut the courgettes and the aubergine in cubes and add it to
the onions - let it cook for 5-7 minutes (don't forget to stir)

- Add the garlic and the spices, mix 1-2 minutes

- Add the tins of tomatoes and put also one tin of water

- Meanwhile the ratatouille is cooking, cook the rice

- The ratatouille will take about 30-40 minutes to cook

- Serve together the rice and the ratatouille

Notes:

The longer the ratatouille stays the better (as long as there is
still tomatoe sauce) - the meal is even better the next day !

... and how to bake without an oven!
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