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Heirloom 
Tomatoes Baked 
on Rice 
 
Preparation time: 25 min 
Cooking time: 40 min 
Oven Temperature 200°C | 400°F 
 
You Need: 
 
1 zucchini, cut in dice 
3 celery stalks, cut in dice 
1 large onion, finely diced 
2 tbsp crushed garlic cloves 
1 tbsp tomato paste 
2 cups + more of chicken or vegetable stock 
280 g | 1 cup Basmati rice  
3 tbsp fresh oregano, chopped 
2 tbsp of those preserved lemons chopped (or ½  tsp grated peel of an organic lemon) 
1 tbsp lemon juice 
200 g firm mozzarella, in cubes 
60 g grated Parmesan cheese 
6 tomatoes in different colors, in ½ slices 
salt and crushed black pepper 
extra oregano for decoration  
100 ml olive oil 
 
Rinse the rice and cook it over medium-high heat in a pot with 2 cups of the stock. Heat the 
oil in a large pan over medium-high heat and sauté the onions slightly until they turn 
translucent, add the celery, zucchini and garlic and cook for about 8 minutes, stir until 
halfway done. Add the Basmati rice and the stock to the pan with the vegetables and cook 
another 4 minutes until the stock evaporates, add the tomato paste, stir. Now you can take the 
pan off the heat, add the mozzarella, the Parmesan, the lemon, lemon juice and the oregano, 
some more stock depending on your rice and season to your taste with salt and pepper. The 
mix can now be transferred to a baking dish, round (27 cm) rectangular (27x21 cm). Arrange 
the tomatoes on top of the rice with salt and pepper and bake the dish in the oven for 40 
minutes at 200°C. Let settle for 5 minutes before serving. This is great as well on the next day 
eaten cold. If you like to heat it again I recommend to cover the dish with a foil. 
 


