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Amy Angelo’s Lasagna stuffed tomatoes 

prepared by Chef Beej Flamholz
                                                            
Ingredients:

4 large Jersey tomatoes (washed)
1 jar tomato sauce
1 tablespoon olive oil
8 oz. chopped spinach
1 teaspoon garlic (chopped)
1/2 box piccolini pasta
2 teaspoons salt
10 oz. ricotta cheese
1 egg
2 teaspoons Parmesan cheese (grated)
8 oz. mozzarella cheese
1/2 teaspoon basil (dried)
1/2 teaspoon oregano (dried)
1/4 teaspoon black pepper

Directions:

Preheat oven to 350 degrees.
Cut the tops off (about 1/4 to 1/2 inch) of the tomatoes.
With a knife, remove the insides of the tomatoes. Chop the insides up and toss into a sauce pot.
Set tomatoes aside.
Add the jar of tomato sauce to the sauce pot and simmer on medium low heat.
In a saute pan, on medium heat, add olive oil. Once heated, add spinach and garlic.  Saute for 3 minutes.
Remove from heat and set aside.
In a large pot, boil 8 cups of water.  Add 1 teaspoon of salt to the water and drop 1/2 box of piccolini pasta into the water.  Cook for 7 minutes.
Remove pasta from water and drain.  Return to the empty pot.
Add 4 tablespoons of sauce to the pasta and stir well.  Set aside.
In a large mixing bowl, combine the ricotta cheese,1 teaspoon of salt, egg, 1 teaspoon of Parmesan cheese, 4 oz. mozzarella cheese, basil, oregano and black pepper. Mix well so that all ingredients are completely combined.
Time to stuff the tomatoes!
Place 1 rounded tablespoon of piccolini pasta in the bottom of each tomato. Then place a tablespoon of the ricotta cheese mixture. Next spoon a layer of spinach, and then a teaspoon of sauce.  Begin another layer starting with the piccolini pasta.
Continue to make layers until the tomato is almost completely full.  End with a layer of ricotta mixture and sauce.
Top each tomato with remaining mozzarella cheese and then a sprinkle of Parmesan cheese.
Spoon a bit of sauce into the bottom of a baking dish, and then place the tomatoes on top of the sauce.
Place in oven and bake at 350 degrees for 35 minutes.
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