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Rice-stuffed tomatoes (Side dishes) 

 

  
Preparation  

Cook the basmati rice as follows: put it in a non-stick saucepan and cover with water
plus one finger’s worth. Add a pinch of salt, cover, bring to the boil and then simmer on
the lowest flame, without removing the cover, for 12 minutes then turn off the heat.
Wait another 12 minutes before removing the lid. Meanwhile, cut the top off the
tomatoes, remove their flesh and seeds, add salt and pepper and position them so that
they drain any excess liquid. Finely chop some celery, carrot and onion, fry them briefly
in a pan with a drizzle of extra virgin olive oil. Crumble the sausage meat in the same
pan, let it cook for a few seconds, then pour in the white wine and deglaze. Transfer
everything to a bowl and add the chopped parsley and basmati rice. Season with salt
and pepper, then use this mixture to fill the tomatoes, pressing it in with your fingers.
Place them in a baking dish greased with oil, sprinkle with Parmesan cheese, cover the
tomatoes with their previously cut off "lids", sprinkle with salt and pepper and bake at
180°C for 35 minutes in a fan oven.  

Tips  

Regarding the technique for cooking rice suggested here, follow it to the letter and you
will enjoy it more than common boiled rice.  

Trivia  

In Hindi the name "Basmati" means "queen of fragrance." In Italian supermarkets there
is usually a rice called "Basmati" without further specification, but in fact there are over
86 different varieties.  

Information  

Preparation 60 minutes
Total Time 35 minutes
Serves X Serves 2 persons
Level of difficulty  Easy

   
Ingredients  

Basmati rice 50 grams

Sausages 100 grams

Vine tomatoes (4 or 5 large vine
tomatoes)

Celery (To taste)

Carrots (To taste)

Onions (To taste)

Parsley (To taste)

Salt
Pepper
Parmesan
Extra virgin olive oil
White wine (For deglazing)
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