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Stuffed Tomatoes & Bell peppers From Yiayia Marianda’s Kitchen

Serves 6

1 Large red onion, finely chopped
1/2 cup uncooked organic brown rice
1 tablespoon organic tomato paste
1 cup low sodium organic chicken broth or vegi. broth
1 shallot, finely chopped
3 equal size organic heirloom tomatoes (green, red, yellow)
3 equal size organic bell peppers, (red, green, yellow)
1 organic russet potato, peeled cut into thirds & quartered, 

put into cold water to release all the starches.
Sea Salt & Pepper to taste pinch of organic cinnamon
pinch of organic sugar 1 cup flat leaf parsley, chopped
1 tablespoon organic ketchup 1/3 cup white raisins (optional)
1/3 cup roasted pine nuts (optional)

1. You must first remove the guts of the tomatoes and bell peppers, Take a pairing knife and remove the tops of the tomatoes saving for caps later. Remove the
guts of the tomatoes and set aside. Repeat the same process with the bell peppers, also saving the lids. 

2. In a medium sauce pan, combine onions and shallots, saute with olive oil for about 5 min. Then add the rice, guts of the tomatoes, chicken broth, salt, pep-
per, cinnamon, sugar, parsley and simmer until rice is half done. (If you need to add liquid before the rice is half done, you can add water) Once the rice is half
done then add the pine nuts and raisins.

3. Remove the potatoes out of the water, dry well and season with salt and pepper.

4. Sprinkle tomatoes and bell peppers with salt and pepper.

5. On the bottom of a 9 x10 baking deep dish pan, put 2 tablespoons olive oil, 1 tablespoon organic ketchup and 1/3 cup water.

6. Arrange the tomatoes and bell peppers alternating vegetables and place the potatoes inbetween the vegetables. Then stuff them with the rice mixture. Drizzle
olive oil over each stuffed vegetable and then cover with the coresponding lids. Sprinkle salt and pepper, drizzle some more olive oil over the closed vegetates
as well.

7. Preheat oven to 350 degrees. Then place the dish in the oven and cook for about 1 hour to 1 1/2 hours. Once the tomatoes start pruning and the rice is cooked
the dish is done.
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