CORN - TOMATO SAUTE 

YOU WILL NEED: 

2 TSP OLIVE OIL 

2 TSP BUTTER 

1-1/3CUPS CORN NIBLETS 

1 PINT CHERRY OR GRAPE TOMATOES

1/3CUP CHOPPED FRESH CHIVES 

½ TSP SALT 

½ TSP PEPPER 

HEAT OIL AND BUTTER IN LARGE NON-STICK SKILLET OVER MEDIUM HIGH HEAT.  STIR IN CORN AND TOMATOES AND SAUTE 2 OR 3 MINUTES OR TILL TOMATOES JUST BEGIN TO SPLIT.  REMOVE FROM HEAT, SEASON WITH SALT AND PEPPER.  STIR IN CHIVES.  

SERVE IMMEDIATELY

THIS RECIPE IS FROM WOMAN’S DAY TEST KITCHEN

NEXT WEEK:  GREEN BEAN WITH MINT
