
YIELD: Makes about 16 hors d'oeuvres 

INGREDIENTS

3 lb firm-ripe 2- to 3-inch tomatoes
3 garlic cloves, minced
1 teaspoon chopped fresh thyme
1 small onion, finely chopped
1/4 cup extra-virgin olive oil plus additional for brushing
1 Turkish or 1/2 California bay leaf
1/4 cup golden raisins (1 oz)
2 tablespoons light rum
1/3 cup sushi rice*
1/2 cup water
1 teaspoon rice vinegar (not seasoned)
1/2 cup pine nuts (2 oz), toasted
2 tablespoons finely chopped fresh mint
Granulated sugar to taste
Ground cumin for dusting

Special Equipment
a 1 1/2-tablespoon ice cream/cookie scoop with a release lever**

PREPARATION

Roast tomatoes and make sauce:
Put oven rack in middle position and preheat oven to 300°F.

Cut an X in bottom of each tomato with a sharp paring knife and blanch tomatoes together in a 3-quart saucepan of boiling water 10 seconds.
Transfer tomatoes with a slotted spoon to a bowl of ice and cold water to cool. Drain tomatoes and peel off skin, using paring knife and beginning
from scored end. Cut two thirds of tomatoes into quarters and arrange, cut sides down, in a lightly oiled shallow baking pan. Sprinkle with half of
garlic and 1/2 teaspoon thyme and roast until tomatoes are caramelized, about 3 hours.

While tomatoes are roasting, seed remaining tomatoes and finely chop. Cook onion and remaining garlic in 1/4 cup oil in a 12-inch heavy skillet
over low heat, stirring occasionally, until very so� and golden, about 20 minutes. Add chopped tomatoes, bay leaf, and remaining 1/2 teaspoon
thyme and cook, covered, stirring occasionally, until all moisture has evaporated, about 2 hours (mixture will resemble a thick purée). Drain tomato
sauce in a fine-mesh sieve set over a bowl, then discard liquid in bowl. Discard bay leaf.

Make "sushi":
Macerate raisins in rum 30 minutes.

While raisins macerate, bring rice and water to a boil in a 1-quart heavy saucepan, then reduce heat to low and cook, tightly covered, until water is
absorbed, about 15 minutes. Remove from heat and let rice stand, covered, 10 minutes, then transfer to a bowl and sprinkle with vinegar. Toss rice
gently with a fork and cool. Stir in tomato sauce, raisins (with any liquid), pine nuts, and mint. Add salt and pepper to taste and a pinch of sugar.

Scoop rice mixture into ice cream scoop, packing it by pressing against side of bowl. Press lever to release "sushi" onto a platter. Top each piece with
a roasted tomato, smooth side up, then lightly brush with oil and dust with cumin.

Cooks' notes:
• Roasted tomatoes and tomato sauce can be made 1 day ahead and chilled separately, covered. Bring to room temperature before proceeding. •
"Sushi" can be assembled 6 hours ahead and kept, covered, at room temperature. *Available at Asian markets, many supermarkets, and Uwajimaya
(800-899-1928). **Available at many cookware shops and oxo.com.

Tomato "Sushi"
GOURMET JULY 2004 ADAPTED FROM 48, THE RESTAURANT, ATHENS, GREECE

Chef Christoforos Peskias turned rice-stuffed tomatoes inside out and came up with something that resembles sushi topped with tuna. He forms
rectangular "sushi" using a special mold; we found that a scoop works well for the home cook.
Active time: 45 min Start to finish: 4 hr
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