
stuffed vine tomatoes with lentil salad

  

30 Min.

  

gluten free

  

vegetarian

  Zutaten    4 Personen

8 large vine tomatoes

1 red onion(s)

1 garlic clove(s)

1 tbsp olive oil

200 g red lentils

40 ml vinegar

200 ml orange juice

200 ml vegetable broth

2 package(s) Petrella Herbs (125 g)

some salt and pepper

25 g almonds

25 g red radish sprouts

  Petrella Produkte

petrella herbs
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So wird's gemacht

1. Wash and dry the tomatoes, cut off the tops, and
remove the seeds with a spoon, then season with salt.
Dice the tops into small cubes.

2. Finely chop the onion(s) and garlic and sauté them in a
pot with olive oil.

3. Add the lentils, vinegar, orange juice, and vegetable
broth, and simmer over low heat for about 10–20
minutes, stirring occasionally (depending on desired
texture).

4. Let cool slightly, then mix in the Petrella herbs and diced
tomatoes.

5. Season with salt and pepper to taste, then stuff the
mixture into the tomatoes.

6. Toast the almonds in a nonstick pan without oil, then
sprinkle them and the sprouts over the stuffed tomatoes
and serve.
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