Italian Stuffed Tomatoes for Two
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Ingredients:

4 large, round ripe tomatoes – all the same size (2 per serving)
Salt and ground, black pepper, to taste
2 bay leaves
6 tablespoons Arborio rice
1 cup water
1 tablespoon olive oil
3 ounces mozzarella cheese, cut into small cubes (I use the mozzarella “pearls”)
4 ounces Italian sausage, crumbled and fried (I use textured soy crumbles with Italian seasoning to make a vegetarian version)
¼ teaspoon dried oregano

¼ teaspoon dried or fresh flat-leaf parsley, minced

¼ cup + 4 tablespoons Parmesan cheese, grated
5 large, fresh basil leaves, chopped

Crushed red-pepper flakes, to taste
Preparation:
Preheat oven to 375° F.
Bring 1 cup water, ½ teaspoon salt and the bay leaves to a boil in a small saucepan.  Stir in rice and 1½ teaspoons olive oil. Simmer and cook uncovered until al dente and the liquid is all gone, about 10 minutes. Remove the bay leaves and stir in the meat.
Cut the tops off the tomatoes - discard.  Place a colander or strainer inside a 9” x 9” baking dish. With a spoon, scoop out the flesh of the tomatoes into the colander, letting the juices collect in the baking dish. Chop up the tomato flesh (I just chop them up in the colander), and add to the saucepan with the rice and meat. Add cubed mozzarella and ¼ cup grated Parmesan, chopped basil, parsley, oregano and red-pepper flakes. Mix well.  
Place hollowed tomatoes in baking dish with tomato juice. Lightly salt the insides of the tomatoes and fill with the stuffing – heap it if you have to. 

Drizzle the remaining olive oil over the tops. Sprinkle the remaining grated Parmesan cheese over stuffing. Bake in preheated oven, uncovered, until tomatoes are soft and juicy and the stuffing is browned on top, about 20 - 25 minutes.
