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1 small shallot ,
minced fine (about 2
tablespoons)

Chef's Corner with Paula

The majority of our fresh garden veggies are coming to a 1 1/2 pounds ripe

close. Try this simple dish using fresh tomatoes for an tomatoes , cored,

enjoyable summer meal! seeded, and cut into
1/2-inch dice

TIP OF THE 12 ounces fresh

mozzarella cheese ,
cut into 1/2-inch
cubes
1 pound penne pasta
or other short tubular
or curly pasta such as
fusilli or campanelle
1/4 cup chopped fresh
basil
1 teaspoon sugar
Instructions
1. Whisk oil, 2
teaspoons lemon
juice, garlic, shallot,
1/2 teaspoon salt, and
1/4 teaspoon pepper
together in large bowl.
Add tomatoes and
Patty's Pantry: gently toss to
combine; set aside. Do
This recipe is sooo easy and good. It not marinate tomatoes
is great for pot luck, a dinner side  for longer than 45
dish and/or for breakfast or brunch.  minutes.
One of my favorite potato casseroles. 2. While tomatoes are
marinating, place
mozzarella on plate
and freeze until
slightly firm, about 10
minutes. Bring 4
quarts water to rolling

WEEK:

The problem with peeling tomatoes is that it
takes too long. More often than not, too much
of the flesh goes with the skin. What a waste!
The skin also adheres to the flesh too tightly
that bits of it remain leaving unpeeled
patches.

Fortunately, there's a time-tested trick
employed by experienced cooks that will
make this task easier. All that is needed is a ,
pot of water. .
Boil enough water to cover all tomatoes. Turn off heat as it reaches a rolling
boil. Plunge the tomatoes into the water but not for more than 60 seconds.
That way, the skin is loosened but the flesh is uncooked.

As soon as it's cool to the touch, insert a knife tip on the top where the stem
was then pull on the skin. It should come off easily, like a jacket being shed.

Hash Brown Casserole boil in stockpot. Add
1 tablespoon salt and
2 Ibs. frozen hash browns (large bag) pasta, stir to separate,
1/2 cup melted butter or margarine and cook until al
1 cup sour cream dente. Drain well.
2 cups shredded Cheddar cheese 3. Add pasta and
1 can cream of chicken soup mozzarella to tomato

1 small onion, chopped mixture and gently
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