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Herbed Tomato Casserole e

Ingredients: Equipment:
Non stick cooking spray Mixing bowl
1 small onion, finely chopped Mixing spoon Friend U5 OniFaECEEE
28 ounces low sodium tomatoes, Cutting board follow us on Twitter
canned, diced Knife www.facebook.com/vafnp
. . . www.twitter.com/vafnp
1 1/4 cups low sodium stuffing Measuring Spoons
mix, finely crushed Measuring Cups
1 1/2 teaspoons sugar 1 quart casserole dish Nutrition Facts
1/4 teaspoon oregano Serving Size: 1 cup
1/4 teaspoon rosemary Number of Servings: 4 Servings: 4
1 1/2 tablespoons margarine Prep Time: 5 minutes Amountersening
- . alories alornes mom ra
Total time: 1 hour "Dty Value"
Total Fat 2g 8%
Saturated Fat 1g 4%
. - Cholesterol Omg 0%
DlreCtlonS Sodium 161mg 7%
1. Preheat oven to 375°F. Spray a 1 quart casserole dish T°[‘;i’;lf;”;§;';f‘;;ﬁ‘e 209 Jj
with cooking spray. Piotein 3g T
2. Cut the ends off of the onion, and peel off the brown :"'m”’"” A e Viemine S
. . . ron alcium
layers. Cut the onion in half lengthwise, and place the +Persent Daify Values are based on 2,000 calorie diet

flat side on the cutting board. Slice the half into thin
slices keeping onion together. Turn and slice again to
chop.

Open tomatoes and pour into a mixing bowl.

Add 1 cup stuffing mix, sugar, oregano, rosemary to
bowl. Mix well.

Pour into casserole dish.

Sprinkle with remaining stuffing, and dot with marga-
rine.

7. Bake at 3759 for 45 minutes.
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