WARM CHERRY TOMATOES WITH GOAT CHEESE

Recipe from 2013 Everyday Delicious Cookbook

2 tbsp (25 mL) extra-virgin olive oil

2 cloves garlic, finely chopped

4 cups (1 L) halved cherry tomatoes
1/2 tsp (2 mL) salt

1/4 tsp (1 mL) freshly ground pepper
1/4 cup (50 mL) chopped fresh basil

1/2 cup (125 mL) crumbled soft goat cheese

1. Heat oil in a large non-stick frypan over medium heat. Add garlic and sauté for 30 seconds.
2. Add tomatoes, salt and pepper.
3. Cook, stirring gently, until tomatoes are heated through, about 2 minutes. Remove from heat.

4. Add basil and stir gently to combine. Sprinkle with cheese. Serve immediately. Serves 6.

Nutritional analysis per serving:

117 calories, 9 g fat, 4.9 g protein, 5.3 g carbohydrate, 1.6 g fibre, 274 mg sodium

For expert tips on cooking, recipes, food safety or other household problems, call our ATCO Blue Flame
Kitchen Answer Line toll-free at 1-877-420-9090 and talk to a professional home economist. For a great
selection of kitchen-tested recipes, visit us online at www.atcoblueflamekitchen.com.



