Ingredients :

1. Seedless Sour Plum (at your own prefer size)
2. Tomatoes

Preparation :

1. Rinse the plum to wash off the 1st layer of the
sour plum power

1. Dig a small hole in the centre & stuff the
Sour plum in. (Amt of plum to stuff
depend on how much u like)

2. After stuffing, chill them in the fridge & it
can be serve after an hour.

Note :

1. Not to pick too soft tomatoes

2. Not to soak the sour plum if wise it will be tasteless on
tomatoes.

3. Longer u chilled the fruit the better it will taste

4. If any chance u like to have it in bite size u can prepare same
method on Cherry Tomatoes but stuffing is not as easy as the
big tomatoes & also have to get a smaller size sour plum in
order to fix into the Cherry tomatoes. / -2




