        GEMISTA (STUFFED TOMATOES AND PEPPERS)
INGREDIENTS (4-5 PERSONS)

5 big red tomatoes

5 big green peppers

1 medium size eggplant

1 medium size zucchini

2 onions

2 cloves garlic

olive oil

1 lb rice (round)

3 ½ oz tomato paste

1 bunch mint

1 bunch parsley

salt

pepper

sugar

2 spoons flour

2 spoons breadcrumbs

2 lbs potatoes

METHOD

We empty the tomatoes and we keep the inside.

The same way we open the green peppers and remove the seeds.

In a pot we place the chopped onion, garlic, eggplant and zucchini in small pieces and brown fry with olive oil for a few minutes,

Then we add the rice and keep cooking mixing always.

We add the inside of the tomatoes, the chopped mint and parsley some salt and some black pepper. We cook until the rice is half cooked and we remove from fire and leave the mix rest and absorb the juices.

We peel and cut the potatoes in large pieces and boil them just for 2 min.

In a bowl we put the tomato paste some water the flour and we mix well.

Then we add some sugar salt and pepper.

Before we stuff we put inside the tomatoes and peppers some of the (sugar-salt-pepper) mix. We fill up with the rice and place them into the tray.

We put the potatoes in between and then we pour the tomato sauce and some olive oil.

Before we place the tray in the oven we sprinkle the breadcrumb on the top.

We bake for minimum 1 hour in 400° F, checking the juice during if we need to add.  

