Amoumt Measurs Inovedient - Freparation Method

1 rips plum bomatoss
153 oup maclivm orain whits rios
152 poagmd oroidrd besf
5 cloves oaEvlic - mincsd
12 cup flat-leaf parsley - finely chopped
18t o bBasil - thindy slicsd
S tablespoons estra wivein olive oil

fraeshluy arourdd black pepper

= hovizontally, leswving the top helf smallsr than
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the bothom o orests s Elxj,, Eir,-:i: & strainer ovar & naedium bowl. Using finssrs, scoop oul
tomato sasds in the strainsr press on the seseds o exbract juicse. Using s small spoon or
sl baller, sooop out the center of the tomatoss and cosvsely chop than. FAdd the chopped
centars o the juics in the bowl, Hdd the rice, besf, gserlic, parsley, basil, 2 feaspoons of

kshar salt, U4 teaspoon of peppsr arngd 2.0 fablespoons of the olive oil and kresd to combins,
et the tomstoss in & lasvos baking dish oargd ssasorn with salt, Spon the filling indo the
tomatoss, cover with the lids and drizzle the reminaing 2.5 tablespoons of olive 1l. Bake for
about L5 howurs, Dasting occasionally, until the fomatoss are soft and the rice iz cooked.
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et tomatoes starnd Tor L5 minutes before sevwino.



