SUN-DRIED TOMATO PESTO
Sun-dried tomatoes give this easy pesto a distinctive tang.  Serve it on crostini (toasted Italian bread slices) or fat-free crackers.

Ingredients:

1 cup dry-packed sun-dried tomatoes

¼ cup fat-free Parmesan cheese

¼ cup water





   topping

1 cup packed fresh basil leaves


3 tablespoons extra virgin olive oil

1/3 cup chopped chives



2 garlic cloves, minced








1/8 teaspoon black pepper

Directions:

1. In a 2-cup measure or similar small microwave safe bowl, combine the sun-dried tomatoes and water.  Cover with wax paper and microwave on high power 2 minutes or until the tomatoes are slightly softened.

2. In a food processor bowl, process the tomatoes and water until the tomatoes are coarsely chopped.  Remove to a small bowl and set aside.  In the food processor bowl, combine the basil, chives, Parmesan cheese, oil, garlic, and pepper.  Process until chopped.

3. Stir the basil mixture into the tomatoes.  Serve at room temperature, or cover and refrigerate until serving.  The pesto will keep for 2 to 3 days in the refrigerator.

Nutritional Information Per Serving:

Calories: 36


Calories from fat: 21


Dietary Fiber: 0g

Total fat: 2g


Cholesterol: 0mg


Sugar: 1g

Saturated fat: 1g

Sodium: 87mg



Protein: 1g
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