
 
 
 

Red Pepper and Eggplant Potatoes 
 
 
 

3 tablespoons olive oil 

4-6 potatoes or 6 cups, cut into 1/2-inch pieces 

1 red pepper or 1 1/2 cups, cut into 1/2-inch pieces 

1/2 eggplant or 2 cups, cut into 1/2-inch pieces  

2 cloves garlic, or 1 tablespoon, minced 

1-tablespoon salt 

1/2-tablespoon fresh black pepper 

 

 

Heat a large skillet over medium high heat.  When the skillet is hot, add the oil and then 

the potatoes and cook for 10-15 minutes, stirring infrequently.  Add the peppers, 

eggplant, garlic, salt, and pepper and continue cooking until the potatoes are tender, 

about15-20 minutes more. 

 

 

Serves 4-6 
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