
Tomatoes filled with Lentillons Rose and goat cheese

Recipe for 4 persons, from Fabrice Maillot, chef “Au petit comptoir”
prepared with LOUISE BON lentillons rose.

(Preparation time: 15 mm – Cooking time : 15 mm)

Four tomatoes of 57 mm diameter
Chervil

Coriander
150 gr fromage blanc
100 g lentillons rose

5 cl olive oil
1 finely minced carrot

1 small onion finely minced
1/2 fennel root finely minced
1Clove of garlic finely minced

20 gr of mustard
Piment d' Espelette vinegar

Brown vegetables in olive oil. Rinse and drain lentillons in cold
water. Add to vegetable mixture. Cool mixture. Cut and peel

tomatoes*(see method for peeling in recipe for Prawns poached in
salted butter) .Cook the lentillons for about 15/20 minutes.

Mix the goat cheese, lentillons, mustard and dressing.
Drizzle the filled tomatoes with oil and pimento deplete vinegar

Decorate plate with herbs. Serve cold.
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