
Tomates à la Campagne
2 tbs. olive oil
4 huge heirloom tomatoes, washed and dried (beefsteak will do in a pinch!)
12 fresh sage leaves, coarsely chopped
12 fresh basil leaves, chiffonade (meaning rolled up, and then sliced about 4 
times, then unrolled...a fancy method and term for “chopped without bruising”)
4 sprigs thyme, chopped
1 tsp. sea salt
ground black pepper to taste
1 small onion, finely chopped
4 cloves garlic, minced
1/2 pound ground meat (beef, chicken, turkey, or pork will do!)* 
AND/OR 1 cup grated aged cheese (a nice sheep’s or goat’s milk cheese does 
really well here.  As does parmesan.)**

Preparation time: 5 minutes
Cook time: 25-30 minutes
Yields four “pumpkin” tomatoes.

1. Pre-heat oven to 350 degrees Fahrenheit.  Oil an 8x8 baking pan with olive oil.  
Set aside.

2. Like you would a Halloween pumpkin, carve out the tops of the tomatoes into a 
circular top.  Also like you would a Jack-o-Latern, scoop out the guts of the 
tomatoes, making sure you do not puncture the skin.  Set aside the tomato shells.  

3. Chop the tomato guts coarsely, and toss into a medium bowl.  Add chopped 
herbs into bowl, sprinkle with 3/4 tsp. sea salt, and mix until combined.  Blend 
in onion and garlic.

4. In a separate medium bowl, add remainder of salt and pepper to the ground meat.  
Mix with hands until combined.*  Add to tomato-herb mixture, and combined 
until well-blended with a large spoon or your hands!  Optional: gently stir in 
cheese until combined.

5. Place the tomato shells into the oiled pan, and evenly distribute the tomato-herb-
meat mixture into the shells.  Pack that in tight!  Top with the “lids” (tomato 
tops), and pop into the oven.  Cook for about 25-30 minutes, or until tomato 
skins begin to tighten a little, but not blacken.  Remove from oven, let cool for 
about 5-10 minutes before serving, and dig in!

*For vegetarian, either omit the meat and double the amount of cheese, or use 1 cup cooked 
quinoa, instead.
**For Dairy Bubble, either omit cheese, or use “Daiya” brand parmesan cheese.  
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