|
Caprese Kebabs with Balsamic Drizzle

w
Ingredients: For the Balsamic Drizzle:
2 cups cherry or grape tomatoes 2 tablespoons balsamic vinegar e
1 bunch fresh basil leaves 2 teaspoons olive oil Nutrition Facts
2 part ski lla strina ch tick 2 teaspoons sugar or sugar substitute marving Size1 oupr(1408)
part skim mozzarella string cneese StlCKS Servings Per Container 4
8 wooden skewers Amount Per Serving
Calories 290 Calories from Fat 70
% Daily Value*
Total Fat 8g 12%
Saturated Fat 1g 5%
Trans Fat Og
Cholesterol 356mg 12%
. . Sodium 180mg 8%
Directions: Total Carbohydrate 48g 16%
Dietary Fiber 7g 28%
1. Cut each string cheese stick into 12 rounds. Sugars 18g
2. Assemble each kebab with 3 tomatoes, 3 mozzarella slices and 3 basil leaves (tomato, basil, P"’te'"gg_
cheese, tomato, basil, cheese, tomato, basil, cheese). Gently fold the basil leaves 2-3 times before Vitamin A 150% « Vitamin C 2%
skewering, large leaves may be torn in half. Calcium 10%  » Iron 15%
3. Inasmall b.owl, whisk together balsamic vinegar, olive oil, and sugar. Lightly drizzle over skewers By A padr - e ol
before serving. e o o e 5000 2500
Total Fat Less than 65g 80g
Saturated Fat Less than 20g 259
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 259 30g
Calories per gram:
Fat§ + Carbohydrate 4 + Protein 4

For more information, please contact:

Benteh Nuutah

Valley Native Primary Care Center

Wellness Center

(907) 631-7630
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