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Snow Peas with Tomatoes 
  
Servings: 4 Serving Size: about 1 cup 
 
Ingredients: 
 
3 cups (8 oz.) snow peas, trimmed 
¼ cup water 
¾ cup (½ pint) cherry tomatoes 
2 Tablespoons olive oil 
pinch of salt 
 
 
Directions: 
 

1. Add washed and trimmed snow peas and water to a hot skillet on  
medium heat, cover and steam for 2 minutes. 

2. Add washed cherry tomatoes. Stir for another minute. 
3. Drain off any extra liquid, then add 2 tablespoons olive oil and sauté  

for another 2 minutes. 
4. Sprinkle with a pinch of salt. 

   


