
Tomato-Based Recipes from The Tubby Olive 
 

We’ve selected these Tubby Olive recipes for you to enjoy! 
 
 

Roast Halibut with Roast Baby Tomatoes 

Ingredients for fish 
4-6 ounce fresh halibut filets, 2 inch thick 
2 tsp. Lemon Olive Oil 
Lemon wedges, optional 
Ingredients for Roasted Tomatoes 
12-16 ounces grape tomatoes 
2-3 large garlic cloves, finely minced 
1 tbsp. of fresh chopped thyme 
Salt and pepper  to taste 
 

Preheat oven to 375°F degrees. Place tomatoes on a baking sheet. Drizzle with a traditional olive oil.  
Salt and pepper. Roast for 25 minutes or until they start to turn brown. Place in bowl and gently toss with 
garlic and thyme. Set aside. Preheat oven to 425°F degrees. Let the halibut sit at room temperature for 
30 minutes. Place parchment paper on a baking sheet. Set aside. Place the Lemon Oil in a fry pan over 

medium heat, season fish with salt and pepper and place them top side down in the pan. Allow a golden 
crust to form, about 3 minutes. Turn halibut over and sear 1 minute longer. Then place the fish on 
prepared baking sheet and cook for 6 minutes. Place the halibut on a serving platter, spoon over the 
tomato mixture garnish with lemon wedges.   
 

Salmon with Marinated Tomatoes & Baby Squash Salad 

4 4-oz. fillets of fresh firm fish such as halibut, tuna, salmon, tilapia, swordfish or cod 
1-1/2 cups assorted heirloom tomatoes cut into 1" pieces 
1 cup assorted baby squash cut into 1" pieces 
3 tablespoon fresh coarsely chopped flat leaf parsley 
1 small shallot thinly sliced 
2 tablespoons Tubby Olive Neapolitan Herb Balsamic 
2 + 1 tablespoons Tubby Olive Extra Virgin Olive Oil (your favorite) 
Sea salt and fresh ground pepper, to taste 
 
Place a heavy saute or grill pan over medium heat. Add 1 T of olive oil to the hot pan along with the sliced 
shallot and squash. Saute for two minutes until the squash is just slightly caramelized on the edges but 
still nicely firm to the bite. Remove to a bowl and add the tomatoes, Balsamic, an additional tablespoon of 
olive oil, and the chopped parsley - set aside. Rub the fillets with 1 T of olive oil and season evenly with 
salt and pepper. To the same pan, add the fillets and sear until just cooked through. Place a warm fillet on 
a plate and ladle a scoop of the tomato-squash salad along with any juices over the fillet and serve.  Each 
fillet can also be placed over pasta, rice, risotto, quinoa, kamut or bulgur and then topped with the warm 
tomato-squash salad. Serves 4. 
 
  

Avocado, Tomato & Mozzarella Salad 
6 oz. bowtie pasta cooked  Dressing: 
6 tomatoes ripe    6 Tbsp. Basil Olive Oil 
8 oz. mozzarella cheese   2 Tbsp. White Balsamic 
2 lg. avocados ripe    1 tsp. whole-grain mustard 
2 Tbsp. basil, minced fresh  Sugar, pinch 
2 Tbsp. pine nuts toasted  Herbs de Provence, to taste 
Basil sprig for garnish   Sea Salt & Fresh ground black pepper 
  
Make the dressing, combining dressing ingredients and whisk until well blended. Slice the tomatoes and 
mozzarella into thin rounds. Cut the avocados into slices lengthwise. Arrange the sliced tomato, 
mozzarella, and avocados overlapping around the edge of a flat serving plate. Toss the pasta with ½ of 
the dressing and the chopped basil. Pile into the center of the plate and pour on the remaining dressing. 
Sprinkle on the pine nuts and garnish with a sprig of fresh basil.   

  



 

Heirloom Tomato Salad 

3-4 Heirloom or other fresh summer tomatoes 
Bunch of crispy shallots 
Crumbled Roquefort cheese 
Sherry Wine vinegar 

2 tsp. maple syrup 
  

Roughly dice tomatoes and add 2-3 shallots, chopped. Drizzle with Sherry vinegar and maple syrup.  
Sprinkle with crumbled cheese and serve at room temperature. 
 

Oven-Dried Heirloom Tomatoes 
2-3 pounds ripe tomatoes 
Fresh herbs of your choice 
Traditional Olive Oil 

 
Line a couple of baking sheets with parchment paper. Cut the tomatoes in half and sprinkle with a little 
sea salt. Bake the tomatoes slow and low at 250°F. for 4-5 hours. Allow the tomatoes to cool completely 
before packing them into clean jars with lids, stuffed with an assortment of fresh herbs of your choice 
(e.g., thyme, oregano, and/or rosemary). Cover the tomatoes fully with Traditional Olive Oil of your 
choice. Refrigerate for up to 3 weeks.   
 

Sensational Tomato Mango Salad 

1-2 ripe Mangos, cut into bite size pieces 
4 ripe fresh summer tomatoes 
4 ounces Feta cheese, crumbled or more depending on taste  
1/2 cup red onion, chopped 
1/2 cup pecans, chopped 
Handful fresh mint, chopped , plus a few sprigs for garnish 
Handful of fresh basil, chopped, plus a few sprigs for garnish 
Traditional Extra-Virgin Olive Oil to dress 
Mango Balsamic to dress 
Salt and pepper to taste 
  

In a large bowl, combine mangos and tomatoes. Add feta cheese, red onion, pecans. Drizzle Olive Oil 
and Mango Balsamic to taste. Add mint and basil and gently toss. Serve garnishing with fresh mint and 
basil. ALTERNATIVES: nectarines, plums, apricots, or peaches; flavored Olive Oils such as Blood 
Orange or Persian Lime. 
  

Shrimp Stuffed Tomatoes 
Sun ripened summer tomatoes 
yellow and red peppers 
Fresh herbs (e.g., thyme and basil) 
Shrimp 
Lime, sliced 
Rice, cooked and allowed to cool 
Persian Lime Oil 
Pineapple Balsamic 

  
Scoop out insides of tomatoes. Chop up peppers and herbs. Clean and devein the shrimp. Brush shrimp 
with Persian Lime Oil and either grill or sauté just until cooked. Cut into bite size pieces. Mix rice, shrimp, 
peppers and herbs together. Stuff into the tomatoes. Drizzle with Persian Lime Oil and Pineapple 
Balsamic.Top with additional fresh herbs as a garnish and a slice of lime. Try Persian Lime Oil and 
Aloofs  Mango Balsamic or Blood Orange and Sicilian Lemon Balsamic. Add a splash of Chipotle 
Oil for a little kick. 

 
 
 
  



 
Gazpacho Soup   
                                                               
1-1/2 lbs. tomatoes   1 small cucumber 
2 sprigs parsley    1 green pepper, seeded and quartered 

3 cloves garlic    4 Tbsp. chopped fresh basil 
1/2 jalapeno pepper, minced  4 Tbsp. Sicilian Lemon Balsamic 

1 onion     Cilantro for garnish 
1 carrot     Harissa Oil to garnish  

4 C. V-8 or organic veggie juice  Salt & Pepper, to taste 
  

Combine all ingredients, except V-8, in a blender or food processor.  Lightly pulse...be careful not to pulse 
too much...leave some nice chunks. Add V-8. Adjust seasonings to taste. Can be served hot or cold. 
Drizzle the Harissa Oil on top and sprinkle with a bit of chopped fresh cilantro. 

   

Nicoise Salad 

1 lb small red-skinned potatoes, quartered 
Kosher salt 
3/4 lb sugar snap peas, strings removed 
1 cup cherry tomatoes or chopped plum tomatoes 
2 T Traditional Extra Virgin Olive Oil 

2 T light mayonnaise                               
2 T Sicilian Lemon Balsamic                    1 yellow bell pepper, thinly sliced             

1 head Bibb lettuce, leaves separated                       1/2 cup chopped fresh basil 
2-5oz cans tuna, packed in water, drained                Freshly ground pepper                              
1 T chopped pitted Kalamata or nicoise olives    

Cook potatoes in medium pot about 5 minutes until just tender; add snap peas & continue simmering, 
covered, until peas are crisp-tender, about 3 minutes more. Drain & transfer to a large bowl.   

Dressing:  puree the tomatoes, Traditional Olive Oil, mayonnaise, Sicilian Lemon Balsamic and 1 Tbsp. 
water in blender. Divide the lettuce among 4 bowls & drizzle with some of the dressing.  Add the tuna, 
olives, bell pepper & basil to the potatoes & peas; add the remaining dressing & toss gently to coat.  
Season with salt & pepper, then pile on top of lettuce. 

Nana’s Sunday Vegetables   

1 c. Arbequina Olive Oil 
5 oz. shredded Gruyere cheese  
2 sliced large yellow onions  
3 minced garlic cloves  
1 pound medium round potatoes  
11/2 pounds medium tomatoes 
3/4 pound zucchini 
1 Tbsp. fresh thyme   
11/2 tsp. kosher salt 
1/2 tsp. freshly ground black pepper 
 
Preheat the oven to 375°F. Brush a 9 x 13 x 2-inch baking dish with olive oil. In a medium sauté pan, heat 
2 tablespoons of olive oil and cook the onions over medium-low heat for 8 to 10 minutes, until translucent. 
Add the garlic and cook for another minute. Spread the onion mixture on the bottom of the baking dish. 
Slice the potatoes, zucchini, and tomatoes in 1/4-inch-thick slices. Place them alternately in the dish on 
top of the onions, as tight as possible in a single layer. Sprinkle with salt, pepper, thyme and drizzle with 2 
more tablespoons of olive oil. Cover the dish with aluminum foil and bake for 30 to 40 minutes, until the 
potatoes are tender. Uncover the dish, sprinkle the cheese on top, and bake for another 20 to 30 minutes, 
or until browned. Serve warm.  

 

 



 

Heirloom Tomato & Torn Basil Fresca Salad  

6 cups baby arugula, washed & spun dry 
2 cups of sliced heirloom tomatoes 
1/3 cup freshly torn basil leaves 
1/2 small red onion, very thinly sliced  
1/2 pound mozzarella fresca thinly sliced or bocconcini sliced in half 
1/2 cup Tubby Olive Extra Virgin Olive Oil (your favorite)  
2 tablespoons Tubby Olive Champagne Vinegar 
2 tablespoons Tubby Olive White Balsamic (your favorite), such as Apricot, Pomegranate Quince, or 

Sicilian Lemon 
1 teaspoon grainy mustard 
1/2 teaspoon salt & freshly ground pepper, to taste 
 
Combine the Champagne and White Balsamic in a small bowl and place the red onions in the bowl to 
quickly "pickle" for 5 minutes or up to 10 minutes.  The vinegar will turn a light shade of pink.  Remove the 
onions and reserve. Whisk the mustard and salt into the vinegar. Slowly drizzle in the olive oil, whisking 
briskly and constantly to create a semi-emulsion.   
 
Just before serving dress the baby arugula with just a few drizzles of the vinaigrette. Arrange the dressed 
arugula in layer in a shallow, wide bowl or platter. Add the pickled onions, sliced tomatoes, cheese and 
torn basil leaves over the top.  Add a few more drizzles of the vinaigrette and fresh cracked pepper to 
taste. Serve immediately with crusty bread to mop up any dressing left on the platter/bowls. Serves 4-6. 


