STUFFED TOMATOES
Makes 4

3 cups of cooked brown rice

4 firm tomatoes

1 T chopped green peppers

1 T chopped onion

1 T fresh chopped parsley

½ t salt

1 clove garlic, chopped

1 t olive oil

1 c cooked black beans

S& P to taste

Set oven to 400 degrees.   Slice off the tops of the tomatoes an scoop out the pulp.  For those who like the flavor in their dish you can reserve 3 T of pulp to add to the filling.  Mix the ingredients together.  Stuff into the tomatoes.  Bake in oven for 20-25 minutes.

