
RECIPE OF THE Month

MAKES 6 CUPS.
PER 1 CUP SERVING: 65 calories | 2.6g protein | 3g fat | 13g carbs | 1.5g fiber | 65mg sodium
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Dressing – whisk together and set aside:
1 cup tomato juice
¼ cup red-wine vinegar
1 tbsp extra virgin olive oil
1 garlic clove, minced
¼ tsp red pepper flakes
salt and pepper to taste

Salad – place in a bowl:
2 cups red grape or cherry

tomatoes, halved
1 cup cucumber, chopped
1 medium yellow bell pepper,

chopped
1⁄3 cup green onion, sliced
1⁄3 cup fresh cilantro or basil, chopped
1 cup cooked small shell pasta

Two-Tomato Salad
Savor the flavor of tomatoes in this salad-plus-dressing.

Ever wonder whether it’s safe to eat that peanut butter or package of deli
turkey lurking on the back shelf of your refrigerator? Here’s a storage guideline
from the U.S. Partnership for Food Safety Education (Fight Bac!).

CHILL
Factor

Safe Food Storage Guideline Best to eat these foods within these times: 

}
FOOD REFRIGERATOR (40°F) FREEZER (0°F)

Gently toss salad with dressing, allow
to set for 30 minutes before serving.
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