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I N G R E D I E N T S  

¨ 8 firm tomatoes of even 
size 

¨ 300 g minced meat 

¨ 1 onion 

¨ 1 bunch parsley 
¨ 1 tbsp oil 

¨ 1 tbsp flour 

¨ 200 ml beef stock 
¨ 2 tbsp cream 

¨  salt, pepper, marjoram, 
thyme 

¨  a little butter for the 
dish 

 M E T H O D  

1 Finely chop the onion and parsley and sauté them with the 
minced meat in the hot oil until cooked through. 

2 Season with salt, pepper, marjoram and thyme, dust with the 
flour and pour in the stock. Reduce a little and finish with the 
cream. 

3 Cut a lid off each tomato, carefully hollow them out and fill with 
the meat mixture. Put the lids back on. 

4 Stand the tomatoes side by side in a buttered gratin dish, spread 
the remaining filling between them and add a little more stock. 

5 Cover and braise in a hot oven for about 30 minutes. 
 

N O T E S  

Serve with pasta or polenta. 
  


