TOMATO ReeiPe :

€QeKTAIL TOMATOeS
A LA PROVENEALE

FOR 6 PEQPLE: ®breadcrumbs

3 cloves of chopped

®salt andfepper‘

ut the cocktail tomatoes in two.
move the seeds; add salt and
r and then place them on an

Divide the mix
tomato halves and sprinkle with
olive oil.

Cook in the oven at gas mark 6
(200 °) for approximately 15minutes.

' Find more recipes on

Eoledusuaby W www.etoile-du-sud.fr

AT [ 2AST 5 FRESH FRUIT AND VEGETABLES A DAY



TOMATO ReeiPe :
SWeeT STUFFED TOMATOES

FOR 4 PeOPLE :

@2 thinly sliced shallots

®5Salt and pepper

ut the stem of the cocktail tomatoes.
coop them out and leave them upside
n to drain. Dip the bread in the milk.
brown the meat in olive oil with the
let cool and mix with the breq,

Find more recipes on

Etoile du Sud by @ﬂ) www.etoile-du-sud.fr

AT [ 2AST 5 FRESH FRUIT AND VEGETABLES A DAY



TOMATO ReeiPe :
eleRRY TOMATO el ArQUTiS

FOR 4 PeOPLe:

@4 tablespoonful of

iou8f dic
che;
®15g of buffer

odill
®salt and pepper

cherry tomatoes and the dj
Pour the mix in the baki
sprinkle on some dill.
Cook for approximately 40 mins.

‘ Find more recipes on

eoledusuby @9 www.etoile-du-sud.fr

AT [ eAST 5 FRESH FRUIT AND VEGETABLES A DAY



TOMATO ReeiPe :
€QeKTAIL TOMATO eRUMBLE

FOR 4 PeOPLE:

©50g of butter
©50g of polenta

eheat the oven at 150°C
ce the cocktail tomatoes in an oven
. Sprinkle on some thyme, salt and

to your tastes and sprinkle with
Put in the oven and cook fo
45 minutes. Mix the
i a salad bowl.

oven's temperature to210°C. Sprinkle the
cooked tomatoes with powered sugar.
Sprinkle on some balsamic vinegar-.

Gently mix the pastry and the tomatoes.
Cook in the oven for approximately 25 mi-
nutes, until the crumble becomes golden.

Find more recipes on
Eoiequsudby WD www.etoile-du-sud.fr

AT [ 2AST 5 FRESH FRUIT AND VEGETABLES A DAY



TOMATO ReeiPe :
STUFFED TOMATOES

B

FOR 4 PeQPLE: ®breadcrumbs

It, pepper

Cut the stem of the tomatoes and
oop out the inside.

salt to the bottom of the
nd gentle grill them fo
5 mins, in orde,

approxi
get rid of
Pour in some grains of ri
Add the stuffing.
Sprinkle on some
close the tomatoes.
Cook in the oven for approximately
45 minutes.

adcrumbs and

AT LeAST S FRESH FRUIT AND VEGETABLES A DAY

www.idyl.fr



TOMATO ReeiPe :
TOMATO SAUee

B

FOR 4 PEQPLE: ®2 onions

Peel the tomatoes and dice them.
arm the olive oil and add the diced
atoes, onions and the chopped

AT LeAST S FRESH FRUIT AND VEGETABLES A DAY

www.idyl.fr



GReeN BEAN ReeiPe :

GReeN BeANS a L' TALieNNe

WiTH TOMATO SAUee
FOR 4 PeOPLe : ®1 fablespoonful of olive oil

green beans, ch
thyme and bay leaf.

AT LeAST S FRESH FRUIT AND VEGETABLES A DAY

www.idyl.fr



AT LeAST S FRESH FRUIT AND VEGETABLES A DAY

E
‘P\CX‘

SALAD ReeiPe :

\/
BRAISED HEARTS QF - VO~
LeTTUee WiTH GReeN PeAS

FOR4 PeOPLE : A
05C§of green peas

@4 hearts of Eva lettuce S,

@1 white onion '

Gently brown the white onion in a
tablespoonful of olive oil.

Add the green peas and cover with salted
boiled water; cook uncovered fo
10 minutes:.

Add the lettuce hearts and codk” for

5 minutes. ’
Season to your tastes. h='=

www.idyl.fr



