
 
 
 

Uploaded to the VFC Website 
   June 2015    

 
 

This Document has been provided to you courtesy of Veterans-For-Change! 
 

Feel free to pass to any veteran who might be able to use this information! 
 

For thousands more files like this and hundreds of links to useful information, and hundreds of 
“Frequently Asked Questions, please go to: 

 

Veterans-For-Change
 

 
 

If Veterans don’t help Veterans, who will? 
 
 

 
 
 
 
 
 
 
 

Note:  VFC is not liable for source information in this document, it is merely 
provided as a courtesy to our members & subscribers. 

 
 

 

Riverside County, California 

http://www.veterans-for-change.org/


Italian Roasted Snap Peas 
 
 
1 Large leek, white part only, halved lengthwise and thoroughly washed  
1 Pound peas, sugar snap, trimmed  
2 Tsp oil, olive, extra-virgin  
1/2 Tsp salt  
1 Cup tomatoes, cherry, halved  
1 Tsp oregano, dried 
 
 

1) Preheat oven to 425°F. 
 

2) Cut leek halves into 2-inch lengths and then very thinly slice each piece lengthwise, 
yielding 
 

3) 2-inch-long strips. Toss the leek strips, peas, oil and salt in a medium bowl. Spread 
evenly on a baking sheet. 

 
4) Roast for 15 minutes. Stir in tomatoes. Return to the oven and roast until the vegetables 

begin to brown, about 10 minutes more. Toss with oregano and serve. 
 
Makes 4 Servings 
 
 

Easy Cooking by Jim Davis © 2011 
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