Greedy or Gluttonous Tomatoes (Pomodori Ghiotti) – recipe makes four servings
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Ingredients:

4 very large, firm “beefsteak” tomatoes

2 cups ½” country bread cubes, crusts removed (stale bread works great for this)
⅔ cup grated Grana Padano or Parmigiano-Reggiano

2 tablespoons chopped fresh Italian parsley

3 tablespoons olive oil

2 teaspoons dried oregano

½ teaspoon table salt

4 large eggs

Preparation:

Preheat the oven to 375° F. 
Cut the tops off the tomatoes and scoop out the seeds and pulp over a fine strainer making tomato shells. Press the collected seeds and pulp through the strainer and collect the juice. You should have about ¾ cup tomato juice.

In a large bowl, combine the bread cubes, ⅓ cup grated cheese, parsley, 2 tablespoons of olive oil, 1 teaspoon dried oregano and ¼ teaspoon salt and toss well.

Grease a 9” x 13” baking dish with the remaining tablespoon of olive oil and set the tomato shells inside. Season the inside of the tomatoes with the remaining ¼ teaspoon salt. Pack the tomatoes with the stuffing, making an indentation in each mound of stuffing large enough to break an egg into. Pour tomato juice in the bottom of the pan (but not on the tomatoes). Cover the dish – use foil if it has no lid.
Bake 10 – 15 minutes to heat the filling and get the tomato juices bubbling. Uncover and carefully break an egg into each indentation. Sprinkle the eggs with the remaining ⅓ cup of grated cheese and 1 teaspoon dried oregano. Bake, uncovered, 15 – 20 minutes until the egg whites are set, but yolks are still a little runny.   

