EGGS POMODORO

4 medium/large-sized, ripe tomatoes

½ cup shredded Parmesan cheese, divided

4 eggs

2 tablespoons fresh basil leaves, shredded

4 toasted English muffins

Slice the top fourth off of each tomato.  Scoop out the tomato and seeds using a grapefruit spoon, leaving a thick shell intact.  Absorb any liquid in the tomato with a paper towel.  .  Place tomatoes in a square baking dish or pan.  Sprinkle 1 tablespoon Parmesan cheese inside the tomato shell.  Carefully break an egg into the tomato shell.  Sprinkle with shredded basil leaves.  Bake in a preheated 350F oven and bake for 30-35  minutes or until egg is set, but not firm.  Sprinkle with remaining 1 tablespoon of Parmesan cheese on top of each tomato.  Serve over toasted English muffins.  Yield:  4 servings. 

