
FROM GARDEN
TO TABLE

Whole ingredients
Simple solutions

Tomatoes



S I M P L E  T O M A T O  S A L A D

use cherry or a small variety of tomato, cut into bite sized

pieces, sprinkle with sea salt, drizzle with olive oil, top with

chopped fresh basil

S I M P L E  S A U C E  

finely chop 1 white onion and 1 garlic clove, sauté in a

medium sized pot with olive oil on medium to low heat

until translucent, cut tomatoes into chunks, add to pot,

simmer slowly on low heat until juices have released,

puree with hand blender, season with salt and pepper to

taste, toss with your favourite cooked pasta, add a

sprinkle of parmesan cheese to finish 

P A R M E S A N  O V E N  B A K E D

cut large tomatoes in half, in a bowl add 3/4C bread

crumbs, 1/4C parmesan cheese, 1 Tbsp olive oil, 1 clove

chopped garlic, 3Tbsp fresh herbs (basil, oregano), salt

and pepper to taste, mix, add mixture to top of tomatoes,

bake in a shallow baking dish at 400C for 10-15 mins


