GCreen Peas & Pearl Onions
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Nutrition Facts

Serving Size 1 Serving (115a)
Serving Per Container: 1

Amount Per Serving
Calories 50 Calories from Fat 25

% Daily Values®

Tetal Fat 2g 5%
Saturated Fat 2g 9%
Trans Fat 0

Fat 0
Monounsaturated Fal 1g
Cholesterol 10mg
Sodium 35mg
Total Carbohydrate 12g
Dietary Fiber 3g
Sugars Sg
Protein 3g

Vitamin A 10% . Vitamin C 10%
Calcium 2% . Iron 4%
Vitamin E 0% - Vitamin 56 0%
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GCreen Peas & Pearl Onions

Ingredients:

¢ 16 oz frozen pearl onions
1 garlic clove, minced

16 oz frozen peas

1/4 cup water

2 tablespoons butter

Salt and pepper, to taste

Directions:
Melt the butter in a medium sauce pot over medium heat. Add the garlic and cook for 1 to 2 minutes, stirring constantly. Add the pearl
onions and water, and cover with a lid. Cook for about 2 to 3 minutes, then remove the lid and add the peas. Cook for another 2
minutes, stirring constantly and evaporating any excess liquid. Adjust the seasoning with salt and pepper, if necessary.




