Burst Tomatoes

Total Cook Time: 15 minutes
Cook from Frozen
Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses

Prepare with (aka ingredients needed to prepare meal):

e Optional: 1 TBSP (2 TBSP)* butter
* Optional toppings and garnishes: balsamic vinegar, fresh basil, salt, pepper

Instant Pot Cooking Directions:

1.0pen meal and pop food into the pressure cooker pot. Add 1/4 cup (1/4 cup)* of hot water.

2.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 2
minutes.

3.When pressure cooking is complete, use a quick release.

4.Taste and add extra salt, if needed.

5.Serve the tomatoes as is or use a potato masher to lightly mash them for a more saucy texture.

6.For a richer flavor, add 1 TBSP (2 TBSP)* of butter and use the sauté button to simmer until melted

7.Serve hot over chicken, pasta, on garlic bread, as a topping on a margherita pizza, over polenta, or
scoop onto socca bread.

Slow Cooker Cooking Directions:

1.Place frozen meal in slow cooker. Add the said amount of liquid above. Cover and cook on LOW for
4-5 hours or HIGH for 2-3 hours, or until tomatoes are soft. Continue with steps 4-7.

Leftover Suggestions:
* Place tomatoes on a hoagie bun, top with cheese, and broil until the cheese is melted
e Scoop on top of a hamburger
¢ Eaton sliced, toasted baguette bread

Notes:
* Serve these at your next party on toasted baguette slices with fresh basil, and they're sure
to become a crowd favorite!

ORTA

=4 Amount/serving % Daily Value* Amount/serving % Daily Value* L

N utl'l'tIO n - "= . The % Daily Value ijuﬁsnﬁwn: I"““"ﬂ'ﬁgs

Total Fat Og 0% Total Carbohydrate 7g 3%  (ov)tells you how bl s e b I8
FaCts Saturated Fat Og 0% Dietary Fiber 2g 79, Mucha ““‘i”fe“'di” sty Folkow these Instroctions th Feoid Mness,

a serving of foo
; : contributes to a [Tims  Washamp Cean uteEmsiLs o

4 servings per container Trans Fat Og Total Sugars 49 daily diet. 2,000 B omumes | Mmoo
Serving size Cholesterol Omg 0% Includes 0g Added Sugars 0% calories adayis -
1/2 cup (152g) used for general KEEF UNCOGKED

Sodium 150mg 7% Protein 1g nutrition advice. & l{ﬁ S Use Foon N
Calories 35 I ot e | TGRMONETE 7
per serving Vitamin D Omcg 0% + Calcium 20mg 2% « Iron 0.6mg 4% + Potassium 10mg 0% WU THerml Temperaares

Vitamin A 380mcg 40% « Vitamin C 19mg 20% e e T

Grommd b, pork, weal B brnb F
Fish MEF
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