Colorful and good. Use tiny (chherry) fomatoes for an appetizer. Enjoy!
Ingredients

8 Tomatoes

o sprinkle salt

o 2x10 o0z frozew chopped spinaciv
o 1/4 ¢ butter softened

o 1 ¢ chhopped ondon

e 1/2 ¢ grated carvot

o 1/2 ¢ chopped celery

o 1/2 ¢ chopped green pepper

* 299y

o 1/2 ¢ mulk

o 1 & seasoned duy bread crumbps
o 1 Hp salt

o 1/4 tp pepper

o 1 tsp parsley flakes
o gratfed parmesan cheese or yow can use cheddar

Preparotion

Cuwt off tops from tomadtoes. Scoop out pulp: Sprinkle tomato cups witiv salt:
Tuwrn wpside down to- draim.

Cook spinaciv according to- package divections: Draimn very well.

Put butter, ondon, carrot, celery and green pepper intfo- frying pan: Saunte until
onion Wy soft and clear. Add spinacih and remove from heat:



Beat eggs vt frotivy. Add milk, bread crumbs, salt, pepper and parsiey. Mix
withv spinach migture. Stuff tomatoes.

Sprinkle witiv cheese. Arrange in greased baking pon: Bake wncovered un
350F ovew for 20 to-25 mirurtes: Serves 8.



