WARM TOMATO DRESSING 

YOU WILL NEED:  

2 TSP EXTRA VIRGIN OLIVE OIL 

10 OUNCES OF GRAPE OR CHERRY TOMATOES

3 GARLIC GLOVES, CRUSHED 

2/3 CUP DRY RED WINE

¼ BALSAMIC VINEGAR 

1 TBS SUGAR 

¼ TSP SALT (OPTIONAL)

1 TSP RED WINE VINEGAR

HEAT OIL IN MEDIUM SKILLET ON MEDIUM HEAT.  ADD TOMATOES AND COOK, SWIRLING PAN OFTEN, UNTIL SKINS BLISTER, ABOUT 5 MINUTES.  

STIR IN GARLIC, RED WINE AND BALSAMIC, COOK UNTIL LIQUID REDUCES BY HALF AND TOMATOES ARE SOFT, LESS THAN 5 MINUTES.  SITR IN SUGAR, SALT AND RED WINE VINEGAR AND COOK FOR ONE MINUTE.  

SERVE IMMEDIATELY OR COVER AND REFRIGERATE FOR UP TO 2 DAYS.  WARM OVER LOW HEAT.  

THIS DRESSING TASTES GREAT OVER PLAIN ROASTED OR STEAMED VEGIES, LIKE ROASTED FENNEL OR STEAMED GREEN BEANS.  BUT I USED IT OVER GRILLED CHICKEN BREASTS.  

NEXT WEEK:  SAUSAGE-FONTINA STRATA

