TOMATO CUPS 
(RECIPE MAKES 24)

YOU WILL NEED: 

1 CAN PILLSBURY ORIGINAL GRANDS FLAKY BISCUITS

1 LARGE ONION MINCED 

1 LARGE TOMATO MINCED 

1 -  5 OUNCE BAG OF SHREDDED SWISS CHEESE

1-1/2 TSP BASIL 

APPROX ½ CUP MAYO, MAY NEED MORE TO HOLD MIXTURE TOGETHER

½ TO ¾ LB BACON, COOKED AND CRUMBLED 

FRESH BROCOLLI OR SPINACH CHOPPED UP SMALL APPROX 1 CUP

SEPARATE EACH PILLSBURY GRAND INTO 3 SECTIONS.  SPRAY CUPCAKE TINS WITH PAM.  PUT ONE PIECE OF DOUGH IN EACH CUPCAKE TIN.  

MIX ALL OTHER INGREDIENTS.  I DID THIS ALL IN A FOOD PROCESSOR.  DISTRIBUTE MIXTURE TO ALL 24 TINS.  

BAKE ACCORDING TO GRAND PACKAGE DIRECTIONS FOR 10 TO 15 MINUTES UNTIL TOPS ARE GOLDEN BROWN.  COOL FOR A FEW MINUTES BEFORE SERVING.  THESE REHEAT REALLY WELL TOO.  

THIS RECIPE IS FROM DIANE RASICOT
NEXT WEEK:  PEPPERMINT ICE CREAM PIE 

