
Stuffed Tomatoes
Ingredients
● 6 large tomatoes
● 2 tablespoons chopped green onions
● 2 tablespoons chopped basil leaves
● 6 ounces goat cheese
● Salt and freshly ground black pepper
● 2 cups cooked orzo or white rice 
● 2 tablespoons extra-virgin olive oil
● 1/4 cup grated Parmesan

Directions
Preheat the grill to medium heat.
Cut the tomatoes and core them, removing all the seeds and juice.
In a medium bowl add the onions, basil, and goat cheese. Mix and season with salt and 
freshly ground black pepper. Add cooked orzo and combine. Stuff the tomatoes with the 
mixture. Drizzle olive oil over the tomatoes.Top the tomatoes with the Parmesan.
Place the tomatoes directly on the grill with the cover closed and cook for 10 minutes. 
The juices will begin to run. Remove from grill and place on platter.
Note: Orzo is small rice-shaped pasta, slightly smaller than a pine nut. It is frequently 
used in soups and baked casseroles. Despite its rice shape, orzo is made not of rice but 
of hard wheat semolina.


