
Wooden Spoon Recipes

MONET’S STUFFED TOMATOES

Claude Monet had a deep appreciation for 
good food and took pride in the meals served 
at his home in Giverny. His interest in cuisine 
reflected his overall love of beauty, nature, 
and the pleasures of daily life. 

Monet approached cooking and eating with 
the same attention to detail and love for 
sensory experiences that defined his art. 
Whether tending his garden, planning a meal, 
or painting his famous water lilies, he valued 
everyday beauty and comfort. Food, for 
Monet, was not only nourishment but part of 
a joyful, full life—shared with family, 
friends, and fellow artists at his beloved 

Serves 6 
Calories 330 kcal 
Protein 21 g 
Total Fat 19 g 
 Saturated Fat 6 g 
Carbohydrates 17 g 
 sugars 5 g 
 fibers 4 g 
Cholesterol 90 mg 
Sodium 375 mg 

Ingredients 

6 large, firm ripe tomatoes 

300g (about 10 oz) ground pork or a mix of pork and veal 

1 small onion, finely chopped 

2 cloves garlic, minced 

1 tablespoon chopped fresh parsley 

1 teaspoon fresh thyme leaves (or ½ tsp dried thyme) 

1 cup fresh breadcrumbs (from day-old bread) 

1 egg, beaten 

2 tablespoons milk 

Salt and pepper, to taste 

Olive oil or butter, for drizzling 



Preheat oven to 350F or 180C 

Cut off the tops (keep them as “lids”) and gently scoop out the 
pulp with a spoon. 

Lightly salt the inside of each tomato and turn them upside down 
on a plate to drain while you prepare the filling. Chop some of the 
tomato pulp and set it aside. 

In a skillet, sauté the chopped onion in a bit of olive oil until soft. 
Add garlic and cook briefly until fragrant. 

In a bowl, combine the sautéed onions and garlic, ground meat, 
parsley, thyme, breadcrumbs, chopped tomato pulp, egg, and milk. 

Season with salt and pepper. Mix well until everything is combined 
into a moist stuffing. 

Fill each hollowed-out tomato with the stuffing mixture, packing 
it in gently. Place the tops back on as lids. 

Arrange them in a lightly greased baking dish. 

Drizzle a little olive oil or place a small dab of butter on top of 
each tomato. 

Bake in a preheated oven at 180°C (350°F) for about 35–40 minutes, 
or until the filling is cooked through and the tomatoes are 
tender. 

Let cool slightly before serving. These pair beautifully with rice, 
a light green salad, or crusty French bread. 

Monet’s recipe journal.

 “I want to put in an order for two bottles of 
champagne and some morel mushrooms ~ that’s 
what I fancy for some reason…”~ Claude Monet ~ 
To his Wife, In a Letter from Italy


