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Crack the eggs into the tomatoes.
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them one at a time into a cup first
and then slide each one into the
tomatoes).

BClke in an oven
Gas 5 for about
or until the tom
COOked’ but stil

Preheated to 19¢ PI
C/ op two googly-

20-25 minute & gly-eyed

S, omatoes carefull Splod

ato. y onto plodge your spoo

' hole:' and eggs are :'hplute for each person. Then let in and tuck intopth n;) r fork
Ing their shape, em decorate the plate to oogly- ¢ best

their own funny food face! make \?v lgdi eyed tomatoes the
' ce! orld has ever seen!

Besu s, e,

2oy i
bhe o

i
" POWER UP

Don't waste the inside
of the tomatoes - this
is tomato spawn and
the best thing to do is to
slurp it up raw!



