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Scalloped Tomatoes 
 

  

       
 

 

     27% calories from fat 
 

 

      
 

 
 
 
 
 

Ingredients Instructions 

1 (28-ounce) can diced 
tomatoes 
 
¼ cup onion, minced 
 
½ teaspoon salt 
 
dash of pepper 
 
4 slices whole wheat 
bread, cubed  
 
2 Tablespoons butter 
 
2 Tablespoon parmesan 
cheese 
 
vegetable oil spray  
 
 
 
Makes 6 servings  
 
  
 

1. Combine tomatoes, onion, 
salt, and pepper. 

 
2. Spray 1½ casserole dish 

with vegetable oil spray.  
 
3. Alternate layers of tomato 

mixture and bread cubes 
into dish.  Dot with butter 

. 
4. Bake in 375° F oven, 20 to 

25 minutes. 
 
5. Sprinkle parmesan cheese 

over top of tomatoes for 
the last 10 to 15 minutes 
of baking.  

 
 
 
 
Notes: 
• For added flavor add 2    
  Tablespoons minced green 
  pepper.  
 
 

 

 

 

 

 

Source: Cornell Cooperative Extension Office of Schoharie County.                              January 2010 


