Garden Ripe
T omatoes
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Congratulations!'EYou have just received

twelve Mister Spear gourmet garden-ripe tomatoes
Picked ripe,ready to eatand rushed to you by air,
you are about to enjoy

a truly delectable taste experience.

Unless you grow your ownyou have

probably never had FRESHER, more flavorful
tomatoes.Most supermarket tomatoes are picked
green and gassed to induce color

during shipment. The usual result is a mushy,
tasteless tomato. By allowing tomatoes to ripen on
the vine, Mister Spear tomatoes reach the peak of
flavor. As with all Mister Spear produceyur
tomatoes are carefully hand selected and sorted,
delicately wiped clean and air expressed to you.

Baked Tomatoes

6 red-ripe Mister Spear Tomatoes
3 Thbsp. brown sugar

16/ tsp. salt

3 Thsp. unsalted butter

11 C. dry bread crumbs

3 Tbsp. crisp bacon, crumbled

Preheat oven to 4000 FCut out the tomato

stem and cut several deep, narrow holes in each
tomato. Mix the brown sugar, salt and bread crumbs.
Cut the butter into tiny pieces and toss with the
mixture. Push the seasoning into the holes, filling
each to capacity.

Place the tomatoes in a buttered, shallow baking dish.

Bake for 15 minutes, or until soft and slightly
browned. Sprinkle each tomato with 't tablespoon
bacon and serve immediately. Serves 4.
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Crab Tomato
Sandwiches

TOPPING:

3 oz. Kraft Philadelphia cream cheese

%JC. shredded crab meat, carefully picked over
1 egg, lightly beaten

3 Thsp. Best Foods or Hellman's mayonnaise
2 Thsp. minced parsley

2 Thsp. grated Parmesan cheese

Dash of cayenne pepper

6 slices sandwich bread
2 large, red-ripe Mister Spear Tomatoes

Preheat oven to broil. Combine topping ingredients

and blend carefully by hand. Taste and correct seasoning.

Toast one side of the bread slices under the brailer. Cut
tomatoes into thick *inch slices and place on untoasted
side of bread slices. Spread with topping mixture and
broil about 5 inches from heat source until puffed and
browned. Serve immediately. Serves 6.

Mister Spear gourmet tomatoes are never
submerged in waterwaxed or gassed like the
supermarket variety. Garden ripe tomatoes are a
popular addition to the Mister Spear familgnjoy
our tomatoes in your favorite recipes or try the
following suggestions.

Bon AppZi
Nutriernt
Infor mation
Serving Size. . . . . one medium tomato, 5.3 0z.
Calories. . .....................3
Protein. . . ....... ... ... ...... 19
Carbohydrates. . . .. ............. 69
Fat. . ........ ... . .. 19
Cholesterol . . ... .............. 0g
Potassium. ... .............. 360mg
CrudeFiber. . . ................. 19

Percentages of U.S. RDA

Protein . . . .. 2% ron ....... 2%
Vitamin A . . . 20% Vitamin B6 . . . 8%
Vitamin C . . . 40% Folic Acid . . . .4%

Thiamin . . .. 4% Phosphorus . . .2%
Riboflavin . . . 2% Magnesium . . .2%
Niacin . . ... 4% Copper . . . .. 2%

*Contains less than 2% of the U.S. RDA
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| mpotantE
Read CarefullyUpon Receipt!

Inspect your tomatoes for any damage that may have occurred while in transit. Our shipping box is
designed to prevent this but anything is possible. Should there be a problem, notify Mister Spear

immediately by calling 1 - 800-677-7327.

Mister Spear Tomatoes are ready to eat now,however, stored at room temperature they will continue to
darken to a deep crimson red. We suggest using the darker ones first allowing the remaining tomatoes to

reach their maximum color within a few days.

To achieve natural tomato flavor, Mister Spear Tomatoes are left on the vine for the maximum length
of time. Minor blemishes may occur due to this extended exposure to the elements. Do not be concerned
if a slight crack appears at the stem area, this is a natural occurrence in mature ripe tomatoes. Small spots

or scars may be caused by the sun or wind but in no way affect the tomato quality.

If possible, keep your tomatoes in the shipping container prior to using. This provides each tomato
with its own environment and eliminates potential bruising from excess handling.  If you must remove
from container, do not stack on top of each other andnever refrigerate unless ready to serve. Store at

room temperature with stem side up and avoid exposure to direct sunlight.

B.L.T. S alad

Arrange on a chilled salad plate a few very crisp

T omatoesStufed
with Bacon and
Cheese

4 large, red-ripe Mister Spear Tomatoes

8 slices bacon 1 medium onion, chopped

4 Thsp. minced parsley Chopped parsley for garnish black pepper to taste.
1 Thsp. chopped fresh basil or 1 tsp. dried basil
salt and freshly ground pepper to taste

4 0z. Monterey Jack cheese, freshly grated Hellman's mayonnaise.

Preheat oven to 3®' F. Slice top of each tomato.
Remove pulp from them and reserve it. Lightly
sprinkle each tomato with salt, turn upside down and
let drain for 30 minutes. Fry bacon until crisp, drain,
reserving 2 tablespoons bacon drippings, then
crumble. Saute onion and tomato pulp in reserved
bacon drippings and reduce most of the liquid over
moderately high heat. Remove from heat, add parsley,
basil, salt, pepper, crumbled bacon, and cheese.Fill
tomato shells with mixture and place in a baking dish.
Bake, uncovered, for 20 to 30 minutes. Do not
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overcook or tomatoes will fall apart. Sprinkle with
chopped parsley before serving. Serves 4.

leaves of Boston, Romaine or Bibb lettuce. Top with
thick slices of red-ripe Mister Spear Tomatoes and a

thin slice of sweet red onion. Salt and freshly ground

Just before serving, add 3 or 4 slices of crisp bacon.
Serve with a dollop of homemade, Best Foods or
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T omatgWatercress
and Mozzarella Salad

4 red-ripe Mister Spear Tomatoes, cored and cut into
1-inch pieces

1 Thsp. minced fresh oreganoGitsp. dried
4 1o 6 Thsp. extra-virgin olive oil

1to 2 Thsp. Sherry wine vinegar or red wine vinegar,
or to taste

2 Tbsp. minced fresh basil or parsley leaves

2 bunches watercress, rinsed and tough stems discarded
1 Ib. fresh mozzarella, sliced

24 oil-cured olives

In a bowl combine the tomatoes with the oregano, the
oil, the vinegar, and salt and pepper to taste and let the
mixture stand for at least 30 minutes. Add the basil and
combine the mixture gently. Line 4 salad plates with the
watercress leaves, mound the tomato mixture, drained,
reserving the juices, in the center of each, and surround
it with the mozzarella, drizzling the reserved juices over
it. Garnish each plate with the olives. Serves 4.

Tomato Surprise

6 red-ripe Mister Spear Tomatoes
equal amounts of celery, green bell pepper and apple
Best Foods or Hellman's Mayonnaise

Dip each tomato into boiling water for several seconds
to loosen the skin. Peel, discarding the skin. Remove
the tomato stem and core, discard. Enlarge the hole to
a diameter of about 1 to 2 inches, depending on the
size of the tomato.

Dice the celery, green bell pepper and apples, mix
with whatever amount of mayonnaise suits your taste
(I use about 3 heaping tablespoons), and salt and
pepper. A squeeze of fresh lemon juice and some
minced lemon zest and some chopped walnuts may be
added if desired.

Stuff some of the mixture into each cored tomato, chill
and serve on a lettuce-covered cold plate. Serves 6.
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