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Children, Ages 5-13 | Teens and Adults
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Veggies 11/2—-21/2 cups 2 1/2-3 cups
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Teardrop Tomatoes Nutrition Facts
1 cup teardrop
tomatoes

Kosher salt and ground black pepper

Serving Size

Calories 27 Calories from Fat 2

Directions:
1. Heat the oven to 400°F.
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