Slow-Roasted Tomatoes
Use them on sandwiches, omelets, chicken, and in pasta dishes. I freeze them and have this wonderful flavor in my cheese sandwiches during winter.

20 plum tomatoes (about 5 #)

1/4 cup olive oil

5 tsp Italian seasoning

2 1/2 tsp salt (I use considerably less salt and still have great results)

Cut tomatoes into 1/2 in. slices. Brush with oil; sprinkle with Italian seasoning and salt. Place on racks coated with cooking spray in foil-lined 15 in. x 10 in. x 1 in. baking pans.  Bake uncovered at 325 for 3 to 3 1/2 hours or until tomatoes are deep brown around the edges and shriveled. Cool for 10-15 minutes. Serve warm or at room temperature. Store in an airtight container in fridge for up to 1 week or freeze for up to 3 months. (They last longer than 3 months frozen.) Bring tomatoes to room temperature before using. 

I happened to find a small bag recently from last September. They were wonderful in grilled cheese sandwich!  -- Peg Wastell

