Oven Roasted Tomatoes

This is a wonderful way to bring out the rich tomato flavor especially if you are using grape, cherry, roma or any small tomato.

On a cookie sheet spread out tomatoes, sprinkle with salt, pepper and garlic powder, drizzle a good amount of olive oil and a small amount of balsamic vinegar and add any fresh herbs on hand (basil makes this especially tasty). Roast in a 350 degree over just until the skins of the tomato begin to burst. 

You can use these tomatoes for so many great things. For a quick pasta dish –

Sautee garlic, onions and any other veges in olive oil until just soft, add in roasted tomatoes, white wine or chicken stock and toss with cooked pasta- add fresh spinach toss once more and serve with fresh grated parmesan cheese. 

Use as bruchetta or pizza topping, top sautéed chicken or cooked fish with a scoop of roasted tomatoes. Or just pop them in your mouth – they are wonderful!!

