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Today, I’m taking the rustic, casual approach to ratatouille and adding yet another twist. We are going to put those 

fresh garden flavors onto a pizza. I’ll send hubby out to the grill with the eggplant, zucchini and red bell pepper to 

reduce their moisture and bring out the best of their flavors. The onions will be pan-caramelized with fragrant 

herbs de Provence, and just for the heck of it, I’m tossing in some sautéed mushrooms. With the application of 

ratatouille’s classic flavors on a pizza crust, I’m sort of visualizing the south of France knocking on neighboring 

Italy’s door to borrow a couple of ingredients. A simple Italian tomato sauce will lay on an airy, rye-infused crust 

(sourdough, naturally), with a combination of gruyere, parmesan and romano to punctuate the grilled vegetables.  

You don’t have to make your own dough to enjoy this pizza—before I made my own bread, I favored the Boboli 

pre-made crusts. There’s no judgment here if you want to use a pre-made pizza dough or other favorite crust and 

just focus on the flavors of the vegetables. Or trade in the crust altogether for a fresh bowl of hot pasta, tossed 

with the grilled vegetables and herb-infused sauce. Or really merge Italian into it by serving it on risotto or polenta. 

Reimagine it exactly however you like.  

INGREDIENTS 

1 ball rye pizza dough* 

1 medium eggplant, sliced into 1/2" rounds, salted and sweated* 

1 medium zucchini, cleaned and sliced 1/4" thin, lengthwise 

1 red bell pepper, seeded and cut into wedges 

Extra virgin olive oil 

Kosher salt and freshly cracked black pepper 

1/2 large sweet onion 

4 oz. cremini mushrooms, cleaned and sliced thick 

1 cup cherry or grape tomatoes 

1 bulb roasted garlic 

1 tsp. herbs de Provence seasoning* 

2 oz. dry white or rose wine 

2 oz. finely shredded gruyere cheese 

2 oz. coarsely shredded parmesan and romano blend cheeses 

3 Tbsp. prepared pizza sauce (we love Dei Fratelli brand for its authentic, simple flavors) 

*NOTES 

If you wish to make the rye pizza dough, follow my instructions for My Real NY Pizza Dough, but swap out the 

sourdough starter with equal amount of starter fed with 100% rye flour. Allow the starter to ferment 14 hours at 

room temperature before building the final pizza dough.  

An hour or so ahead of preparing the rest of the dish, spread a double layer of paper towels on a baking sheet, salt 

liberally and arrange the eggplant slices. Salt the tops of the slices, cover with additional paper towels and place a 

weighted baking sheet on top. This will draw out the moisture and remove any bitter flavor from the eggplant 

before you grill it. After the “salt and sweat” period, use a damp towel to wipe off all excess salt. 
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Herbs de Provence is a classic French blend of herbs and seasonings, including thyme, savory, basil, lemon and a 

hint of lavender. You can make your own, but it’s easier to pick up a bottle of McCormick or any other brand at the 

market. Take note of the salt content so you know how to adjust your recipe. 

INSTRUCTIONS 

Spray or brush eggplant slices, zucchini and bell peppers with extra virgin olive oil. Season with salt and pepper, 

and grill at 350 F for approximately 10 minutes, or until they are at your preferred level of caramelization. We let 

them go until they were lightly charred, but still tender. Place the grilled peppers in a bowl, cover with foil and wait 

15 minutes until the skin is loosened enough to peel away. Cool all vegetables and chop into rough pieces. 

Heat a medium non-stick skillet over medium heat, add olive oil and sauté onions until they are softened with 

charred edges. Sprinkle onions with salt, pepper and 1/2 tsp. herbs de Provence. Remove onions to a bowl, and 

repeat the same process with the sliced mushrooms, seasoning with remaining herbs de Provence. 

In the same non-stick skillet, heat 1 Tbsp. olive oil over low heat. Add the cherry tomatoes and heat slowly until 

tomatoes are soft enough to burst when pressed. Continue to cook until tomatoes are broken down and saucy and 

squeeze the roasted garlic into the pan. Season with salt and pepper, add dry wine and simmer until liquid 

dissipates. It should have the texture of a soft jam. Set all ingredients aside (or refrigerate them) until you’re ready 

to make pizza. 

Shape pizza dough into a 14” circle. Brush or spray with olive oil, season with salt and pepper. Swirl on tomato 

sauce, gruyere, sautéed and grilled vegetables, and other cheeses. Finish the pie with the roasted garlic-tomato 

mixture and slide into a very hot oven on a preheated pizza steel or stone.  

We bake our pizzas on a steel at 550° F for approximately 7 minutes. Please use the temperature and time best 

suited to your method. 
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