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Simple Stuffed Tomatoes  
 
An irresistible summer snack  
 
Prep Time: 15 minutes 

Cooking time: 5 minutes 
Serves: Makes 20 (depending on how big your tomatoes are) 
Equipment: 

• Food processor 
• Melon baller (optional) 
• Foil-lined baking sheet 
• Medium skillet 
• Spring-loaded scoop, 2 tsp

 
What you need:  
 
2 cloves garlic 
1 container cremini mushrooms  
¼ red onion 
½ red pepper  
10 Roma tomatoes (medium) 
½lb ground turkey 
2 tsp Italian seasoning 
½ cup seasoned breadcrumbs 
1 tbsp fresh basil, chopped 
1 cup shredded mozzarella cheese 
Kosher Salt and fresh ground black pepper 
Olive Oil 
 
To Prepare:  
 
Preheat your oven to 400 degrees. 
 
Place the two garlic cloves into the bowl of your food processor and pulse until finely diced. Add the 
mushrooms, onion, and red pepper and pulse until everything is finely diced into an almost paste-like 
substance.  
 
Then, put your skillet over medium high heat. Add a few teaspoons of olive oil, then, once hot, add 
the ground turkey and the vegetable mixture. Season liberally with kosher salt, black pepper, and 
the Italian seasoning. Once cooked through, kill the heat and stir in the bread crumbs and fresh basil. 
Allow to cool in the pan while you prepare your tomatoes.   
 
Slice each one in half and, using either a melon baller or just a regular spoon, scoop out the tomato 
innards so that only the shell remains. Once all the tomatoes are hollowed, place them onto the foil-
lined sheet pan and toss liberally with olive oil, salt, and pepper. 
 
Now it’s time to stuff the tomatoes. I like using a 2-tsp spring-loaded scooper for this job. Simply put 
one scoop of the turkey mixture into each tomato, pressing down slightly to make sure it is packed in 
there. Once stuffed, top each tomato with an extra sprinkle of bread crumbs, and a few teaspoons of 
mozzarella cheese. When all tomatoes are topped, do a quick drizzle of olive oil over all the tomatoes 
and place the pan in the oven. Bake until cheese is melted and tomatoes have softened, about 5-10 
minutes.  
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Tips/Variations:  

• Want to make this recipe vegetarian? Easy. Follow the same procedure, but simply omit the 
turkey, double the vegetables, and add ½ cup of panko bread crumbs to the cooked veggies.  

• Depending on how big your tomatoes are, this recipe may stuff more or less tomatoes. I 
usually go for a size that one can pop into one’s mouth.  


