BROILED TOMATOES PROVENCALI [C d [RRS1]: Recipe card inserted lined side up,

heading to left

)

3 large tomatoes

2 T. Italian dressing

4 slices white bread cut in small pieces
Y5 cup butter, melted

1 T. finely chopped parsley

1 small clove garlic, crushed

Y2 1. salt

dash pepper

Slice tomatoes in thirds. Brush salad dressing over cut sides. In small
bowl, combine bread crumbs, butter, parsley, garlic, salt and pepper. Spoon
evenly over tomato slices.

Broil, 5 inches from heat, 3 minutes, or until topping is lightly browned.
Turn oven to bake and cook 5 to 10 minutes longer at 400°.



