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Visit our website at: http://www.phoenix.va.gov/
Ingredients: 
16 cherry tomatoes








1/2 cup Spanish Olives with pimento

1 teaspoon brandy (optional) 





1/4 teaspoon freshly grated lemon zest

1 Tablespoon olive oil







Chopped parsley for garnish















Directions:

1. Using a food processor (or a fork), mash olives until chopped fine. Add brandy, oil and lemon zest and mix well. 

2. Slice the tops off the tomatoes. Spoon out and discard seeds from each tomato using a 1/4 t measuring spoon. 


3. Fill each tomato "shell" with olive mixture. 


4. Sprinkle with parsley and serve.
Nutrition Info: 
Servings Per Recipe:   4
Calories: 50  

Cholesterol: 3 g
Fat:  4.5 gm (.5 saturated) 
Sodium:  340 mg
good source of vitamin C[image: image4.png]
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Stuffed Cherry Tomatoes





Compliments of the Clinical Nutrition Department
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