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Sugar Snap Peas with  
Toasted Sesame Seeds
1 pound sugar snap peas, stringed
1 teaspoon toasted sesame seeds
1 teaspoon oriental sesame oil

Steam sugar snap peas until crisp-tender, about 
3 minutes. Transfer to bowl. Toss with seeds 
and oil. Season with salt.

Find more delicious recipes using local  
produce at www.HomegrownMinigolf.com.
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