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1 ripe banana, peeled and sliced lengthwise

1 tsp lemon juice

2 tsp honey

¼ tsp cinnamon

• Line toaster oven tray with nonstick aluminum foil.  
Preheat oven to 350.

• Lightly brush banana halves with lemon juice.  Place 
cut sides up on toaster tray.

• Spoon honey over banana halves and sprinkle lightly 
with cinnamon.

• Bake for 10 minutes.  Remove from oven; cut into 1 
inch pieces.

• Makes 1 serving.



4 whole wheat tortillas (8 inches)

1 pkg (6 oz) ready to use chicken fajita strips

1 can (10 oz) diced tomatoes and green chilies, well 
drained

1 cup shredded Mexican cheese blend

Shredded lettuce, sliced ripe olives, and chopped 
tomatoes, optional 

• Coat one side of two tortillas with cooking spray; 
place coated side down on an ungreased baking 
sheet.  Top each with chicken, tomatoes, and cheese.  
Cover with remaining tortillas; spritz tops with cooking 
spray.  

• Bake in toaster over preheat to 425 degrees for 5 to 
7 minutes or until golden brown.  Cut into wedges.  
Garnish with lettuce, olives, and tomatoes if desired.

• Makes 4 servings



½ cup Brussel sprouts, thinly sliced

3 mushrooms, chopped

1 green onion, chopped

2 Tablespoons crumbled Feta cheese

½ cup roasted red pepper, chopped

• Preheat toaster oven to 400 degrees.  Spray pan with 
cooking spray.  Add Brussels sprouts, broccoli, mushrooms 
and green onion to the pan.  Spray vegetables with cooking 
spray.  

• Place the pan in the toaster oven and cook until just 
softened, about 12 to 15 minutes, stirring halfway through.

• While the vegetables cook, in a medium bowl, place eggs, 
half and half, and salt and pepper.  Whisk until combined.

• Once the vegetables are done, carefully remove the pan 
and reduce the temperature to 375 degrees.

• Sprinkle vegetables with feta and roasted red pepper.  Pour 
the eggs on top and return the pan to the toaster oven.  
Bake until the eggs are puffed, lightly browned around the 
edges and the middle is set, about 18 to 25 minutes.

• Makes 4 servings.

¼ tsp dried oregano

4 large eggs

2 tablespoons Half & Half

¼ tsp salt

1/8 tsp black pepper


