
Tomatoes Provençale
Serves 4
1 clove garlic
3 Tbs chopped parsley
¾ cup olive oil
1 cup fresh white

breadcrumbs
4 large tomatoes

Mix the garlic with the parsley, oil and breadcrumbs.  Cut the
tomatoes into halves or cut the tops off whole tomatoes, and top
each half with some of the breadcrumb mixture.  Grill about 15
minutes under medium heat.  Serve with grills or as an entrée.

Source: Margaret Fulton (1993). Margaret Fulton’s New Cookbook. Angus and Robertson, Sydney.


