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Recipe for:  Snow Peas Oriental


1 teaspoon sesame oil


 ½ pound snow peas


½ cup thinly sliced carrots


½ cup chicken broth (cold)


1 teaspoon cornstarch


1 teaspoon soy sauce





Place oil, snow peas and carrots in skillet over medium heat.  Cook and stir for 2 minutes.  In small bowl, whisk together broth, soy sauce and cornstarch. Pour over the vegetables and bring to a boil, cover and reduce heat.  Simmer until vegetables are softened.  Serve immediately.


                                                                  





Recipe for: Green Bean & Pea Salad 


1 package (16 ounces) frozen peas, thawed


3 cups frozen French-style green beans, thawed


1 cup chopped celery


1/2 cup chopped green pepper


1/3 cup finely chopped onion


1/4 cup diced pimientos


3/4 cup sugar


1/3 cup cider vinegar


2 tablespoons water


Course ground black pepper





Combine peas, beans, celery, green pepper, onion and pimentos in medium bowl.  In small bowl, whisk together sugar, vinegar,  water and black pepper.  Pour over vegetables, cover and refrigerate for 4 hours before serving.  Serve with slotted spoon.  


Recipe from Taste of Home website � HYPERLINK "http://www.tasteofhome.com" �www.tasteofhome.com� 
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Recipe for: Tangy Floret Salad


     1 cup broccoli florets’


     1 cup cauliflowerets


     1 cup frozen peas, thawed


     ½ cup mayonnaise


     1 tablespoon sugar


     1 tablespoon vinegar


     Salt and pepper to taste





     In bowl, combine vegetables.  In a small bowl, whisk together remaining ingredients.  Add to


     vegetables and toss to coat evenly. 





Recipe for: Italian Roasted Snap Peas


1 large leek, white part only, halved lengthwise


1 pound sugar snap peas, trimmed


2 teaspoons olive oil


1 cup cherry tomatoes, halved


1 teaspoon dried oregano


Salt & pepper to taste


Preheat oven to 425.  Cut leeks into 2 inch lengths and then very thinly slice each piece lengthwise.  Combine leeks and peas in bowl and toss with oil, salt and pepper.  Spread evenly on baking sheet and roast for 15 minutes.  Add tomatoes, return to oven and roast until vegetables begin to brown, about 10 minutes.  Toss with oregano and serve.
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