POLENTA WITH RED PEPPERS
 3
large red bell peppers

 1
(14½ ounce) can no-salt-added diced tomatoes with liquid

 1 
(16- or 18-ounce) tube ready-to-slice polenta, cut into 12 slices

 1½ 
cups shredded fontina cheese (5 ounces)

 
Chopped fresh basil for garnish

Heat broiler. Cut peppers in half lengthwise; discard seeds and membranes. Place pepper halves, skin sides up, on foil-lined baking sheet; flatten with hand. Broil 10 minutes or until blackened. Place in a resealable plastic bag and let stand 15 minutes. Peel peppers and cut into strips.

Meanwhile, heat oven to 350 degrees. Drain tomatoes; reserve juice. Heat a large nonstick skillet on medium-low; add tomatoes. Cook 1 minute. Gradually add tomato liquid; simmer 1 minute. Add pepper strips and cook 5 minutes; remove from heat.

Spread ¼ cup of the sauce in a 9-by-13-inch baking dish coated with cooking spray. Arrange polenta slices over sauce; spread remaining pepper sauce over polenta slices. Sprinkle with cheese. Bake 25 minutes. Garnish with basil if desired. (Adapted from Cooking Light magazine.)

Per serving: 300 calories, 14 grams protein, 13 grams fat (40 percent calories from fat), 7.8 grams saturated fat. 29 grams carbohydrate, 47 milligrams cholesterol, 642 milligrams sodium, 4 grams fiber.

Serves: 4 
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