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Recipe for:  Basil Pork Chops


¼ cup packed brown sugar


1 ½ t. dried basil


½ t sea salt


½ t chili powder


2 T canola oil, divided


4 boneless pork loin chops (1/2” thick and 4 oz each)





In small bowl, combine brown sugar, basil, salt and chili powder.  Gradually stir in 1 T oil, until crumbly.  Rub over both sides of pork chops.





In large skillet, cook pork in remaining oil, over medium heat for 7-8 minutes on each side or until juices run clear.
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Recipe for:  Tomato Basil Soup


2 cans Campbell’s Tomato Soup


3 medium tomatoes


1-2 garlic cloves


6-8 fresh basil leaves


3 cups milk


Romano or Parmesan cheese (optional)





Combine tomatoes, garlic and fresh basil in food processor.  Process until consistency is still somewhat chunky (like a very chunky applesauce).  





In large pot, combine tomato soup and milk.  Add the mixture from the food processor and heat on medium/low stirring frequently, until mixture is bubbling.  Serve immediately topped with a little fresh Romano or Parmesan cheese sprinkled on top! 
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Recipe for: Roasted Corn w/Basil-Shallot Vinaigrette





3 cups corn kernels (if canned, drain and rinse)


2 tablespoons extra-virgin olive oil


¼ cup chopped fresh basil


1 tablespoon minced shallot* 


1 tablespoon red wine vinegar


Salt and pepper to taste 





Preheat oven to 450 degrees F.  Toss corn and oil to coat and spread out on a large baking sheet.  Bake, stirring once, until some kernels begin to brown, about 20 minutes.  Combine basil, shallot, vinegar, salt and pepper in medium bowl.  Add the corn; toss to coat.  Serve warm or cold.  


                                                            


*If you don’t have a shallot you can substitute with 2 t. finely minced onion plus 1t. minced garlic





Recipe for:  Tomato Basil Soup


2 cans Campbell’s Tomato Soup


3 medium tomatoes


1-2 garlic cloves


6-8 fresh basil leaves


3 cups milk


Romano or Parmesan cheese (optional)





Combine tomatoes, garlic and fresh basil in food processor.  Process until consistency is still somewhat chunky (like a very chunky applesauce).  





In large pot, combine tomato soup and milk.  Add the mixture from the food processor and heat on medium/low stirring frequently, until mixture is bubbling.  Serve immediately topped with a little fresh Romano or Parmesan cheese sprinkled on top! 
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