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Scalloped Tomatoes
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Ingredients Instructions Nutrition Facts
1 (28-ounce) can diced 1. Combine tomatoes, onion, gorving Sze 314 cup
ervings Per Container 6
tomatoes salt, and pepper.
Amount Per Serving
. . . Calories 100 Calories from Fat 25
Y, cup onion, minced 2. Spray 1% casserole dish el e
with vegetable oil spray. Total Fat 39 5%
Y teaspoon salt Saturated Fat 1.5g 8%
3. Alternate layers of tomato Trans Fat Og
dash of pepper mixture and bread cubes Cholesterol 5mg 2%
into dish. Dot with butter Sodium 600mg 25%
4 slices whole wheat : Total Carbohydrate 14g 5%
bread, cubed 4. Bake in 375° F oven, 20 to z'egt:z E;’er 29 8%
. u
25 minutes. Protein 4g
2 Tablespoons butter N
5. Sprinkle parmesan cheese Vitamin A 15% _ - Vitamin C 35%
2 Tablespoon parmesan over top of tomatoes for Calcum6% - lon6%
. *Percent Daily Values are based on a 2,000 calorie
cheese the last 10 to 15 minutes gt vour dally values may be hgher o lower
f bakina. Calories: 2,000 2,500
. 0 ba g Total Fat Less than 65g 80g
vegetable oil spray Saturated Fat Lessthan 205 259
Cholesterol Less than  300mg 300mg
Saodium Lessthan 2,400mg 2,400mg
Total Carbohydrate 300g 375g
Dietary Fiber 259 30g
Ca‘onisatpgr 9rag.‘,ﬂ.;rbuhydrElIe4 * Protein 4
Makes 6 servings Notes:
* For added flavor add 2
Tablespoons minced green 27% calories from fat
pepper.
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