
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
(NOTE: THIS IS NOT A FUNDRAISER…….IT’S A FUN-RAISER) 

 
 

We’ve made it through January!......But with the news still being full 
of Covid vaccinations and life being about home schooling, work, 
rain, mud and missing social interaction…..I thought perhaps this 

might bring us a little fun? 
 

So – lets all ‘go’ to a French Bistro (red & white tablecloth & French 
Café lounge music optional), make some Ratatouille together (some 

chop, some stir, all eat) and put on the classic Disney movie 
Ratatouille – relax & be taken via the visually stunning animation to 

Paris and enjoy. 
 

Share your visit with the school community by posting pictures of 
your fabulous evening on our Facebook page (Friends of St Mary’s 

School, Oxted) & spread the fun of a variation to a Saturday night & a 
virtual trip away from it all, like you would spread the beurre on your 

baguette – thick & lovingly! 
 

(Ratatouille movie available on Amazon Prime £4.99 & Disney+) 
 

  

FUN 
JUICE! 



 

 

 
 

Ratatouille Recipe 
 

Preparation time: less than 30 mins 
Cooking time: 30 mins to 1 hour 
Serves: 4 
 
Ingredients 

• 2 aubergines 
• 4 small courgettes 
• 2 red peppers 
• 4 large tomatoes 
• 4 tbsp olive oil 
• 2 onions, chopped 
• 2 garlic cloves, crushed 
• ½ tsp sugar 
• salt and freshly ground black pepper 
• small bunch basil, roughly torn 

Method 
 

1. Cut the aubergines into quarters lengthways, then 
cut the quarters into 2.5cm/1in slices. Cut the 
courgettes into 2.5cm/1in slices. De-seed the peppers 
and cut them into bite-sized pieces.  

2. To peel the tomatoes, score a cross in the base of each 
tomato and place them in a heatproof bowl. Pour over 
enough boiling water to cover and set aside for one 
minute. Drain and, when cool enough to handle, peel 
away the skins. Roughly chop the flesh. 

3. Heat the oil in a flameproof casserole dish and add 
the onions. Cook over a gentle heat for 8-10 minutes, 
stirring occasionally, until golden-brown and very 
tender. Add the aubergines and courgettes, increase 
the heat slightly and cook for 2-3 minutes. Stir in the 
peppers, garlic, sugar, some salt and pepper and half 
the basil and mix well. Cover and cook over a very 
gentle heat for 20 minutes. 

4. Add the tomatoes to the pan and cook for a further 10 
minutes. Scatter the ratatouille with the remaining 
basil and serve. 

 
 


