Okra and Tomatoes
[image: image1.jpg]



Cooking spray

1 to 1 ½ tsp. bacon drippings (or butter or margarine)

1 large onion, chopped

2 cans diced tomatoes with juice

1 lb.whole fresh or frozen okra

½ cup water (optional)

Salt and pepper

Spray a large skillet with cooking spray and place over medium high heat. Add bacon drippings to pan. Add the chopped onion and sauté until the onion just begins to brown.  Add the diced tomatoes with their juice. Cook until tomatoes are soft and the liquid has nearly evaporated (about 10 minutes). Add okra and water. Cover and cook until okra is tender and cooked through (about 15 minutes). Check often and add small amount of additional water if needed during cooking.

Enjoy!
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