
Baked Tomato Casserole with Parmesan Cheese

Ingredients
● 3 tbsp olive oil divided
● 3 cups diced French bread cubes About 1/2 of a loaf
● 10-12 small fresh tomatoes chopped, about 2 lbs (Roma or Plum tomatoes work best)
● 3 cloves garlic minced
● 2 tablespoons granulated sugar
● 2 teaspoons kosher salt
● 1 teaspoon ground black pepper
● 1/2 cup fresh basil chopped
● 1/2 cup parmesan cheese grated

Instructions
1. Preheat the oven to 350 degrees F.
2. Combine the tomatoes, salt, pepper, sugar, and garlic in a large bowl and stir to combine.

Set aside.
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3. Add two tablespoons of olive oil to a large skillet over medium heat. When the oil is hot,
add the bread cubes and toss to coat with oil. Toast the bread cubes, frequently stirring for
five minutes, or until the bread is golden brown.

4. Add the tomato mixture to the bread cubes and stir to combine. Cook the tomato mixture
for five minutes, or until the tomatoes are bubbly. Remove the pan from the heat and add
the basil. Stir to combine.

5. Spread the tomato mixture evenly in a medium-size baking dish, which has been sprayed
with no-stick cooking spray. Top with a layer of thinly sliced tomatoes and parmesan
cheese. Drizzle one tablespoon of olive oil evenly over the casserole.

6. Bake for 35 minutes, or until the cheese is browned and the tomatoes are bubbly. Serve
immediately.

Nutrition Facts

Servings 6.0

Amount Per Serving

calories 219

% Daily Value *

Total Fat 9 g 14 %

Saturated Fat 2 g 11 %

Monounsaturated Fat 6 g

Polyunsaturated Fat 1 g

Trans Fat 0 g

Cholesterol 7 mg 2 %

Sodium 709 mg 30 %

Potassium 274 mg 8 %

Total Carbohydrate 27 g 9 %

Dietary Fiber 2 g 7 %

Sugars 8 g

Protein 7 g 14 %

Vitamin A 23 %

Vitamin C 1 %

Calcium 74 %

Iron 7 %

Recipe from: https://www.gritsandpinecones.com/easy-baked-fresh-tomato-casserole
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