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TOMATOEB MAKE IT lmEll

Plump. red tomatoes are one of the most
familiar ingredients in any kitchen, especiaily
~ when spring rolls around. Though tomatoes
are delicious all by themaelves, they add
distinctive flavor and eye-appés! to sandwiches,
soups, salads, sauces and entrees,
Succulent “Zucchini and Tomato Skillet” is
a refreshing way to setve tomatoes as a main
dish. And, it's ready in only six minutes. If you
enjoy nibbling tomatoes hot, try sweet “Gravy
N' Fried Tomatoes” and luscious “Stuffed
Tomatoes” for a unique baked treat,
Remember to store tomatoes properly for
best taste and texture, Exposure to direct
sunlight softens tomatoes instead of ripening
them. Just leave the tomatoes, stem-up, in any
spot where they will be out of direct sunlight
to preserve their natural crispness,
STUFFED TOMATOES
8 large firm tomatoes
2 bunches fresh broccoli flowerettes
1/2 cup butter or margarine
Salt and pepper, to taste
| teaspoon sweet basil
1/4 teaspoon thyme
1 (9 ounce) can Frito-Lay's® brand Mild
Cheddar Flavor Cheese Dip .
Preheat oven to 350° F. Cut'a 1" slice off the
stem end of each tomato and remove center
core and seeds. Turn upside down on paper
towels to drain; set aside for 2 hours. Steam
broccoll 4 or 5 minutes. Toss with butter or
margarine and herbs. Set tomatoes upright
and top each with broccoli mixture. Top with
cheese dip. Sprinkle with more herbs, Bake
until soft, about 12 to 15 minutes. Makes B
servings,
GRAVY N'FRIED TOMATOES
4 large ripe tomatoes
1/4 cup plus 2 tablespoons all purpose flour,
divided
1/4 cup plus 2 tablespoons butter or margarine,
. divided
1/4 teaspoon pepper
1/4 teaspoon garlic salt
2 teaspoons brown sugar
1 cup milk
Cut tomatoes into Y-inch slices; coat in % cup
flour. In a large skillet, meit % cup butter over
medium heat. Add tomatoes-and cook until
golden brown, turning once. Arrange tomatoes
on a serving platter; sprinkle with pepper, salt
and brown sugar. Set aside and keep warm.
To make gravy, melt remaining 2 table-
spoons butter in pan drippings; add remaining
2 tablespoons flour, stirring until smooth.
Cook | minute, stirring constantly. Gradually
add milk. Cook over medium heat; stirring
constantly, until thickened. Spoon over
tomatoes. Serve immediately. Makes 8 servings.
ZUCCHINI AND TOMATO SKILLET
1 cup fresh or frozen corn
2 tomatoes, chopped or | (7% ounce) can
tomatoes’
1/4 teaspoon Italian seasoning, crushed
1/4 teaspoon onion powder
1/2 teaspoon pepper
| medium zucchini, sliced 1/4" thick
In a heavy skillet combine corn, undrained
tomatoes and seasonings. Bring to boil. Reduce
heat; cover and cook 2 minutes. Stir in zucchini.
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Nutrient Information
(per serving)
Calories 239
Protein 13g
Fat 1.58

Cholesterol
Carbohydrates 49g
Sodium 638mg

For additional information, write
for a free copy of the three-part
Nutrition for Fitness and Health
brochure series, to Whirlpool Cor-

ration, Apgimnca Information
B:wiu 6561, Kalamazoo, MI
49003-5551
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t basil, olives and
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Cook uncovered 3 minutes. Makes 4 servings.

Looking for cool summer recipe ideas? Call
1-800-352-4477 and ask for your free summer
dessert recipes and picnic tips. -
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