Tomatoes shonld be I']PBIIM at rooim m:uparatu.m
Store in the fridge once fully ripe — they will
keep for several days onoce ripe.

Tomatoes come 1o all EII.B.PEB, glzes and colours —
not just redl

Fmall Fwest derTy tomskoes aTe great for paoked
lunehss ool on alswers oo e barbeoms.

Flum tomstess ors best ooolied ns they are very feshy
anid make Hich s,

Balnd tomatboss are Tirm and ssily slioed o segmenied
ani put in somhwidhes o Liven up cheess or meat
fillngs.

Baalstsak tomatoss ors Ings and good shufled amd
bk or hinlwed and grilled.

Tomstoss and freoh basil are s olasss combinstion (snd
150 benefit from being growm logether ko).




Bosmted Tomatow BaTTia
Praparation ard cooking time: about 45 minbs 4

wcliarids
_::EE baef tomatnes
_ A oz} breadc umbs
fior 3 slices of braad, grated

finaly)
_1 iz mived ckiad herbes
Ol il

Mathod
Cut: top off sach tomats and Sooop ont the seeds.
Chop omd mix wsll with breadorumbs snd herbs.
Batill sach tomats sned ploos I on ovenproo dish.
Eprinkls well with olive oil. Replacs Lops on tomatoes.
Bnlcs ot BAIFCASPTIRaS § for S0 mirmites.
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