
Ratatouille a la East Tyrol  

A delicious dish made from food scraps 

The story of the "inventor": 

In the post-war years the mother became ill and the father had to cook. Since shopping 

suffered as well as work, this simple and tasty dish for the whole family was born out of 

necessity. Father cut old and hard bread into small cubes and roasted it in a pan with some 

butter. Then he added everything he could find in the pantry: Onion, bacon, sausage and some 

cheese - of course finely cut into small cubes. This mixture soon began to smell wonderful and 

to get a nice, yellow-brown colour. For the proper taste, the father seasoned everything with 

salt and pepper and fetched two eggs from the henhouse. He simply opened them in the pan 

and mixed them in well. Father's recipe can be made with almost all foods, you should only 

make sure that the bread is roasted first.  

The ingredients: 

Find everything that is left in your fridge and bread basket: black and white bread, onions, 

potatoes, carrots, bacon, sausage, cheese, tomatoes, oil or butter, eggs, natural yoghurt, sour 

cream... 

Use the largest frying pan in your cupboard, because the dish is also served in this pan. All 

hungry people sit around the table and everyone dines according to the old East Tyrolean 

tradition with their fork or spoon directly from this pan - a completely new eating and community 

feeling! 

The preparation: 

Cut all your ingredients into small cubes and heat some oil or butter in the pan. If you have 

onions, roast them first. Then add the bread, after a bit your vegetables. You can also add the 

slices of bacon or sausage left over from the last hike. Season to taste and add a cup of water. 

Then put the lid on the pan immediately so that everything can go through well. Once the 

vegetables have softened, sprinkle the cheese over the dish and let it melt. In the meantime, 

stir the yoghurt or sour cream with a little water and season with lemon and salt. If you know a 

little about herbs, you can pick a few sprigs of wild thyme or yarrow leaves in the meadow and 

mix them with the sour cream. The dip is ready and delicious! 

After approx. 15 minutes it smells already from the pan and your personal Ratatouille à la East 

Tyrol is ready! The dip can be served separately or stirred directly into the pan.  

Enjoy your dish! 

 

 


