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		Dear Friends,
 
		This new collection of colorful mini ebooks has been put together with you in mind because we know that you love great recipes and enjoy cooking and baking but have a busy lifestyle. So every little book in the series contains just 20 recipes for you to treasure and enjoy. Plus, each ebook is a single subject designed in a bite-size format just for you—it’s easy to use and is filled with favorite recipes from the Betty Crocker Kitchens!

		All of the ebooks are conveniently divided into short chapters so you can quickly find what you’re looking for, and the beautiful photos throughout are sure to entice you into making the delicious recipes. In the series, you’ll discover a fabulous array of recipes to spark your interest—from cookies, cupcakes and birthday cakes to party ideas for a variety of occasions. You’ll find grilled foods, potluck favorites and even gluten-free recipes.

		You’ll love the variety in these mini ebooks—so pick one or choose them all for your cooking pleasure. You’ll be glad you did.

		Enjoy and happy cooking!

		Sincerely,

		[image: Betty Crocker]
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			Bruschetta
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			Prep Time: 10 Minutes • Start to Finish: 20 Minutes • Makes 12 slices


			

			
					12 slices Italian bread, ½ inch thick

					¼ cup olive or vegetable oil

					2 medium tomatoes, chopped (1½ cups)

					2 garlic cloves, finely chopped

					3 tablespoons chopped fresh basil leaves

					2 tablespoons small capers, drained

					½ teaspoon salt

					½ teaspoon pepper

			

			
			1 Heat oven to 375ºF. Place bread slices on ungreased cookie sheet. Drizzle 1 teaspoon oil on each bread slice. Bake about 8 minutes or until golden brown.

			2 Meanwhile, in small bowl, mix remaining ingredients. Spoon tomato mixture onto bread slices. Serve at room temperature.

			

			
				1 Slice: Calories 95 (Calories from Fat 45); Total Fat 5g (Saturated Fat 1g, Trans Fat nc); Cholesterol 0mg; Sodium 250mg; Total Carbohydrate 11g (Dietary Fiber 1g); Protein 2g Exchanges: 1 Starch, ½ Fat Carbohydrate Choices: nc

			

			
				Tips Pronounced “broo-SHEH-TAH” (or "broo-SKEH-TAH") and meaning “to roast over coals,” bruschetta is a traditional Italian garlic bread that’s drizzled with olive oil.

				Coarsely chop the capers to release their flavor-rich juices. Just give them a whack with the side of a chef’s knife before adding them to the tomato mixture.

			

		

	
		
			Tomato-Artichoke Appetizers
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			Prep Time: 45 Minutes • Start to Finish: 1 Hour • Makes 30 appetizers

			

			
					2 cups Original Bisquick™ mix

					½ cup boiling water

					¾ cup mayonnaise

					¾ cup grated Parmesan cheese

					½ teaspoon onion juice, if desired

					1 jar (7.5 oz) marinated artichokes, chopped

					30 thin slices from 4 to 5 plum (Roma) tomatoes

					 Parsley sprigs

			

			
			1 Heat oven to 400°F. Grease cookie sheet or spray with cooking spray. In medium bowl, stir together Bisquick mix and boiling water; beat vigorously 20 strokes. On work surface generously sprinkled with Bisquick mix, gently roll dough to coat. Shape into a ball; knead 10 times.

			2 Roll out dough to ⅛-inch thickness. Cut with 2-inch round cutter dipped in Bisquick mix. Place rounds about 2 inches apart on cookie sheet. In small bowl, mix mayonnaise, Parmesan cheese and onion juice; mix well. Spread each round with ½ teaspoon mayonnaise mixture. Top with slightly less than 1 teaspoon artichokes and another ½ teaspoon mayonnaise mixture. Place 1 tomato slice on each round, and top with 1 teaspoon mayonnaise mixture.

			3 Bake 10 to 12 minutes or until golden brown and puffy. Garnish with parsley. Serve warm or at room temperature.

			

			
				1 Appetizer: Calories 90 (Calories from Fat 60); Total Fat 7g (Saturated Fat 1.5g, Trans Fat 0g); Cholesterol 0mg; Sodium 190mg; Potassium 50mg; Total Carbohydrate 7g (Dietary Fiber 1g); Protein 2g Exchanges: ½ Starch, 1½ Fat Carbohydrate Choices: ½

			


		

	
		
			Bacon, Lettuce and Tomato Dip
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			Prep Time: 30 Minutes • Start to Finish: 30 Minutes • Makes 16 servings (2 slices baguette and 2 tablespoons dip each)

			

			
					1 cup sour cream with chives and onions

					¼ cup mayonnaise or salad dressing

					½ cup crumbled cooked bacon (about 8 slices)

					1½ cups shredded romaine lettuce

					½ cup chopped plum (Roma) tomatoes

					1 tablespoon chopped fresh chives

					32 slices (¼ inch thick) baguette-style French bread (from 10-oz loaf)

			

			
			1 In small bowl, mix sour cream and mayonnaise until blended. Stir in bacon.

			2 Arrange lettuce in shallow bowl or on small platter. Spoon sour cream mixture over lettuce. Top with tomatoes; sprinkle with chives. Serve with baguette slices.

			

			
				1 Serving: Calories 120 (Calories from Fat 65); Total Fat 7g (Saturated Fat 3g, Trans Fat 0g); Cholesterol 15mg; Sodium 180mg; Total Carbohydrate 11g (Dietary Fiber 1g); Protein 3g Exchanges: 1 Starch, 1 Fat Carbohydrate Choices: 1

			

			
				Tips Precooked bacon can be purchased in strips or chopped. You’ll find packages of it with the sandwich meats or at the deli.

				This dip can be prepared up to 24 hours in advance, but refrigerate the components separately. When you are ready to serve it, assemble as directed.

			

		

	
		
			Cucumber-Dill Stuffed Cherry Tomatoes
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			Prep Time: 45 Minutes • Start to Finish: 2 Hours 45 Minutes • Makes 24 appetizers

			

			
					24 cherry tomatoes

					1 (3-oz.) package cream cheese, softened

					2 tablespoons mayonnaise or salad dressing

					¼ cup finely chopped, seeded cucumber

					1 tablespoon finely chopped green onion (1 medium)

					2 teaspoons chopped fresh dill or ¼ teaspoon dried dill weed

			

			
			1 Remove stems from tomatoes. To level bottoms of tomatoes, cut thin slice from bottom of each. Starting at stem end and using small spoon or melon baller, carefully hollow out each tomato, leaving ⅛-inch shell. Invert tomato shells on paper towels to drain.

			2 In small bowl, combine cream cheese and mayonnaise; blend well. Stir in cucumber, onion and dill; mix well.

			3 Fill tomato shells with cream cheese mixture; place on serving platter or tray. Cover loosely; refrigerate at least 2 hours or up to 24 hours before serving. Store in refrigerator.

			

			
				1 Appetizer: Calories 20 (Calories from Fat 20); Total Fat 2g (Saturated Fat 1g, Trans Fat 0g); Cholesterol 5mg; Sodium 20mg; Total Carbohydrate 1g (Dietary Fiber 0g); Protein 0g Exchanges: Free Carbohydrate Choices: 0

			

			
				Tips To reduce the fat in each serving of these tomatoes by about 1 gram, use nonfat cream cheese and reduced-fat mayonnaise.

				To easily fill the tomatoes, place the cream cheese mixture in a plastic squeeze bottle. Snip off three-quarters of the bottle’s tip with a kitchen scissors. Squeeze the cream cheese mixture into the tomato shells.

			

		

	
		
			Mexican Plum-Tomato Cups
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			Prep Time: 15 Minutes • Start to Finish: 15 Minutes • Makes 20 appetizers

			

			
					Tomato Cups

					10 medium plum (Roma) tomatoes

					1 ripe large avocado, pitted, peeled and finely chopped (about 1 cup)

					½ cup finely chopped cucumber

					1 medium jalapeño chile, seeded, finely chopped

					3 to 4 tablespoons chopped fresh cilantro or parsley

					2 tablespoons lime juice

					½ teaspoon salt

					Topping

					½ cup sour cream

					2 teaspoons whipping cream or milk

					½ teaspoon grated lime peel

					½ teaspoon salt

			

			
			1 Cut each tomato in half crosswise. Using teaspoon, scoop out seeds and pulp from each tomato half, leaving enough tomato for a firm shell. If necessary, cut small slice from bottom so tomato half stands upright.

			2 In medium bowl, mix remaining tomato cup ingredients. In small bowl, mix topping ingredients. Spoon about 1 tablespoon avocado mixture into each tomato shell. Top each with about 1 teaspoon topping.

			

			
				1 Serving: Calories 580; Total Fat 18g (Saturated Fat 6g, Trans Fat 0.5g); Cholesterol 70mg; Sodium 490mg; Total Carbohydrate 75g (Dietary Fiber 3g); Protein 28g Exchanges: 2½ Starch, 2 Other Carbohydrate, 1 Vegetable, 2½ Lean Meat, 2 Fat Carbohydrate Choices: 5

			

			
				Tips The heat level of jalapeño chiles can vary. Start by using just half of the chile if you want a less spicy version.

				Sprinkle the tops of the tomatoes with additional chopped cilantro.

			

		

	
		
			Fresh Tomato–Basil Caprese Kabobs
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			Prep Time: 30 Minutes • Start to Finish: 1 Hour 30 Minutes • Makes 34 kabobs

			

			
					¼ cup olive oil

					2 tablespoons lemon juice

					⅔ cup coarsely chopped fresh basil or lemon basil leaves

					¼ teaspoon salt

					¼ teaspoon freshly ground black pepper

					1 pint red cherry tomatoes

					1 pint yellow cherry tomatoes

					2 medium zucchini or yellow squash, cubed

					1 lb fresh mozzarella cheese, cubed

					34 (6-inch) bamboo skewers

					 Fresh basil leaves, if desired

			

			
			1 In large bowl, mix oil, lemon juice, basil, salt and pepper, using whisk. Add tomatoes, zucchini and cheese. Cover and refrigerate about 30 minutes.

			2 Drain vegetables, reserving olive oil mixture. Thread skewers alternately with tomatoes, zucchini and cheese; top with basil leaf. Serve kabobs with reserved olive oil mixture.

			

			
				1 Serving: Calories 290 (Calories from Fat 80); Total Fat 8g (Saturated Fat 3g, Trans Fat 0g); Cholesterol 45mg; Sodium 620mg; Potassium 790mg; Total Carbohydrate 32g (Dietary Fiber 9g); Protein 20g Exchanges: 2 Starch, 1 Vegetable, 1½ Very Lean Meat, 1½ Fat Carbohydrate Choices: 2

			

			
				Tips Virtually any skewer-able vegetable will work in this recipe. Try red, green or yellow bell pepper pieces or fresh pea pods.

				Thread the vegetables and cheese between large leaves of fresh basil for different look.
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Kitchens™ to meet our high standards of
reliability, easy preparation and great taste.

Find more great ideas at

Betty Crocker.com





OEBPS/nav.xhtml

		Contents


		
		
 		Cover


				Appetizers
			
					Bruschetta


					Tomato-Artichoke Appetizers


					Bacon, Lettuce and Tomato Dip


					Cucumber-Dill Stuffed Cherry Tomatoes


					Mexican Plum-Tomato Cups


					Fresh Tomato–Basil Caprese Kabobs


			


		


				Salads
			
					Fresh Tomato–Onion Salad


					Broccoli, Feta and Tomato Salad


					Cherry Tomato–Brussels Sprouts Salad


					Gazpacho Pasta Salad


					Black-Eyed Pea, Tomato and Corn Salad


			


		


				Main Dishes
			
					Creamy Fresh Tomato Soup


					BLTs with Pimiento Cheese


					Cheesy Margherita Pizza


					Fresh Tomato and Garlic Penne


					Zucchini Noodles with Marinara


					Linguine with Tuna and Tomatoes


					Loaded Bacon, Cheddar and Basil Waffles with Fresh Tomato Jam


					Fish Fillets with Fresh Tomato Salsa


					Breaded Chicken with Tomatoes


			


		


					Metric Conversion Guide


					Recipe Testing and Calculating Nutrition Information


		


		
 
 
 		Cover


 		Title Page


 		Table of Contents


 		Start of Recipes


 


 


OEBPS/images/01-001-Bruschetta-502949.jpg





OEBPS/images/01-006-TomBasilKabobs-502949.jpg





OEBPS/images/01-004-CucDillStuffTom-502949.jpg





OEBPS/images/01-005-MexiTomCups-502949.jpg





OEBPS/images/01-003-BLTDip-502949.jpg





OEBPS/font/ClarendonLTStd.otf


OEBPS/images/cover.jpg
| fresh tomato

recipes






OEBPS/images/BCLogo.gif
Betty Crocker





OEBPS/images/betty-spoon.png
4y
2

2,
24

"[7@4
Y

10

vocre

(

(1





