
	
  
	
  
	
  
STUFFED	
  TOMATOES	
  

	
  
2	
  large	
  tomatoes	
  
1	
  cup	
  onions,	
  chopped	
  
2	
  cups	
  spinach	
  
½	
  cup	
  cooked	
  white	
  rice	
  
1	
  cup	
  ricotta	
  cheese	
  
Salt	
  and	
  pepper	
  to	
  taste	
  
Breadcrumbs	
  
Parmesan	
  
	
  
Cut	
  tops	
  off	
  tomatoes	
  and	
  
hollow	
  out	
  insides.	
  Reserve	
  insides	
  in	
  bowl	
  and	
  set	
  aside.	
  Sautee	
  onions	
  in	
  olive	
  oil	
  
until	
  tender.	
  	
  Add	
  spinach	
  and	
  cook	
  until	
  soft	
  and	
  wilted.	
  Add	
  reserved	
  inside	
  of	
  
tomatoes.	
  Stir	
  in	
  cooked	
  rice	
  and	
  ricotta	
  cheese.	
  Salt	
  and	
  pepper	
  to	
  taste.	
  Cook	
  until	
  
all	
  combined.	
  Scoop	
  into	
  hollowed	
  out	
  tomatoes	
  and	
  put	
  in	
  deep	
  greased	
  baking	
  
dish.	
  Top	
  with	
  breadcrumbs	
  and	
  parmesan	
  cheese.	
  Bake	
  at	
  350	
  degrees	
  for	
  15-­‐20	
  
minutes	
  until	
  cheese	
  is	
  golden	
  brown.	
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