GRILLED STUFFED PLUM TOMATOES
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Large Plum Tomatoes

1 Teaspoon



Olive Oil

1 Cup




Feta Cheese – crumbled

2 Tablespoons


Basil – fresh-finely chopped or Basil Pesto

1/4 Teaspoon


Black Pepper – freshly ground

Lightly grease grill and preheat BBQ to high

Halve tomatoes lengthwise; squeeze out juice and seeds

Using a knife cut out centre pulp from halves, forming tomato shells

Finely chop pulp and place in a bowl

Finely chop 2 tomato halves; add to bowl

Brush remaining tomato halves all over with Olive Oil

Place on grill cut side down, over high heat

BBQ without turning until marked on cut side, about 5 minutes

Meanwhile, stir Feta, basil and pepper into tomatoes in bowl

After 5 minutes of grilling, remove tomato halves

Spoon tomato cheese mixture into hollow of each grilled tomato half, pressing filling gently

Place tomato halves back on grill

Cover and grill until tomatoes are hot 4-5 minutes

*Oven

450o on greased baking sheet, cut side down for 5 minutes.

Turn over add cheese mixture, broil for about 1 minute until tinged with brown

