2 medium zucchini, halved lengthwise
1 medium Japanese eggplant, halved lengthwise.9
:

- 1 red bell pepper, cut into 1-inch-wide strips

1 1 red onion, peeled, cut into 1/2-inch-wide wedges ( lea\/e root e
2 medium tomatoes, halved crosswise
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2 tablespoons OlIVE‘ -\ | ,;,;\
s 6 skinless boneless ¢ 'ke“h breast halves ' 6“ »‘_
| 1/3 cup thinly sliced basil g % ‘-,',f:‘!"
- © 11/2teaspoons red wine vinegar
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¥ { e ‘;LPrepare grill (medium-high heat). Place ﬂr éredlents in large bO\ﬂ/l Dr‘szle with
. and sprinkle generously with salt cyle pepper toss to coat. Grill vegetables unyw{ng ﬁ.‘
 and slightly chgrred Transfer to cutting board. ~ + A -
2 Place chicken m same large bowl. Turn to c@t‘vvlth any fEIﬂalnl iLin bowl '
Sprinkle chic s&lband pepper. Grlllehlcken , covered, untllcookﬁrough, ~6 ‘

minutes per side. Let stand 5 minutes.

3.Meanwhile, coarsely chop vegetables and transfer to another large bowl. Add basil and
vinegar and toss to coat. Season with salt and pepper.

4.Slice chicken crosswise into 1/2-inch-thick slices; serve with ratatouille.




