HAmount Measurs Imoredient - Freparation Method

bosher salt

2 oounoes fuzilll
S mtrips acom
0 olowes sEtlio - thinly sliosd
S ounines whols pesled tomatoss - ovushed by hand with Juios

teazpoon orushed red pepper
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Fros role, torm into Dis size pleces (aboul 4 cupsd
LA ~zkim ricottas chesses
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Boounoes i oskim milk mozzarvells chesse - L02°
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Frafomat owven bo 4008, Bring & lavos pobt of salied water o s bodl. Cook pasta. Drsin and

Mearahile, lag bacon in & lavos ovenproff skillet and cook over mediom heat ontil brown and
slinhily orispd, 94-3 minuies per sicde, Henowve skillst fvrom hest, transtfer the bacon
paper towmel lined plate and pour of ¥ 811 bot L thepn of the deipeirnos. Break into bibs
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Feturn skillet bo omedium heat, a::is::f i“hw marlic argd oook, stiveing fregusmtluy, until soft,
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about L ominute. Hodd tomatoss an i, reEserved pasts water, orushed red pepper, basil,

szcarole and L2 tspmosalt. BHrin 3:, & zimmer arnd cook until the zauce thickerns and the

szcrole wilts, 1520 minutes,

iz toosther vicobtts arnd parmesan. Hodd the cooked pasts arnd morzavells o the sauce amd
=tiv thouroushiy o coat, Drop spoorfuls of the chesse nisture on fope Speinkls with baoon

mismces ard babke until bubbly ard cheesse melts, 1520 mirnotes. Let rest., Garrdsh with basil.



