Roasted Rice-Stuffed
‘Tomatoes

Method

Preheat the oven to 180°C / Gas4.

Slice the tops off the tomatoes and set them aside to
use as ‘lids’ later. Use a teaspoon to scoop out the
pulp and juices into a bowl and reserve.

Warm the oil in a frying pan over a low heat and add
the chopped garlic and cook gently for a minute or to
soften. Add the tomato pulp to to the pan and
increase the heat to medium and simmer for a
couple of minutes until reduced slightly.

Add the rice and cook for a further 2 minutes,

stirring occasionally.

Remove the pan from the heat and stir in the herbs
and lemon zest.

Season with salt and pepper.

Spoon the mixture into the tomatoes and place them
in a small roasting tin, large enough to hold them in a
single layer. Place each tomato’s ‘lid’ on top and

© childsdesign drizzle with some olive oil, a grind of black pepper
and a little salt.

This recipe is a good way to enjoy the
full juicy flavour of a good vine-ripened Bake for up to an hour, or until the tomatoes are
tomato and is simple to prepare. tender and the rice is fluffed up and soft.

The dish can even be assembled up to
24 hours in advance.

The stuffed tomatoes can be served as a
starter or light meal with a green salad and
maybe some bread to mop up the juices.

Ingredients

* 6 large ripe tomatoes

* 3 tbsp olive oil

« 1 clove garlic, chopped

* 759 long grain rice, uncooked

» 2 thsp basil, chopped

* 2 tbsp mint, chopped

« 2 tbsp flat-leaf parsley, chopped
* 1 tbsp thyme leaves, chopped

« grated zest 1 lemon
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