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T O T A L  T I M E

20 min

P R E P

15 min

C O O K

5 min

S E R V E S

8

P E R  S E R V I N G

$2.56

C A L O R I E S

314 kcal

Are you looking for a quick and delicious meal that will impress your family and friends? Look

no further than these Pesto and Sun-Dried Tomato Bagel Melts! Perfect for lunch, dinner, or

even a cozy snack, this recipe combines the rich flavors of reduced-fat pesto and savory sun-

dried tomatoes, all...

Ingredients

4 plain or herb-flavored bagels, cut horizontally in
half

1/3 cup reduced-fat pesto

7 ounces jar oil-packed sun-dried tomatoes, rinsed,
drained and chopped

3 tablespoons pine nuts

3 ounces 3/4 cup shredded reduced-fat mozzarella
cheese

¼ cup freshly grated Parmesan cheese

E Q U I P M E N T   Frying pan, Oven
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Method

1 Heat oven to 375°.

2 Place bagels, cut sides up, in ungreased jelly roll pan, 15 1/2x10 1/2x1 inch.

3 Spread 2 teaspoons pesto over each bagel half.

4 Sprinkle with tomatoes, nuts and cheeses.

5 Bake 6 to 8 minutes or until cheese is melted.

Nutrition per serving

314
K C A L

14 g
P R O T E I N

11 g
F A T

44 g
C A R B S

Saturated Fat 2.6 g · 16% of daily needs

Fibre 4.6 g · 18% of daily needs

Sugar 9.9 g · 11% of daily needs

Sodium 524 mg · 23% of daily needs

Cholesterol 10.4 mg · 3% of daily needs

Vitamin C 9.8 mg · 12% of daily needs

Adapted from bettycrocker.com. Find this recipe, ratings and more ideas at whatsheate.com/pesto-and-sun-dried-tomato-bagel-
melts-20496
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