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TOMATOES STUFFED WITH SQUASH, FETA AND OLIVES

 

· 4 small tomatoes

· 1 teaspoon salt

· ¼ pound zucchini, trimmed

· ¼ pound summer squash, trimmed

· ¼ cup Kalamata olives, pitted and thinly sliced

· 3 tablespoons crumbled Feta

· 1 egg yolk, beaten lightly

· oil

 Preheat the oven to 450 F.
Cut a thin slice form stem end of each tomato and scoop out insides, leaving ¼ in thick shell. Sprinkle with salt and invert on paper toweling and let stand 20 minutes.

Grate the zucchini and summer squash, coarsely. Toss squash with salt and let stand 20 minutes.
Rinse squash under cold water and squeeze dry and combine with the olives, feta and egg yolk. Stuff the tomatoes with squash, mounding, and put in oiled baking dish. Brush tomatoes with oil.

Bake for 10 minutes.
Yields 4 servings.
 

 

 

 

