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Saucer Hoddiust oven rack o middle pozition and hest to 35 Pulse 1 can tomostoss with
Juics in processor, S-d pulses. Transfer o bowl, Eepeat,

Heat odl, garlic, and pepper flakes in laros saucepan ower nedium heat until fraovant bot
rk beowr, L obo 2

2 omirpgbss Stiv in bomstoss and U2 fspnosalt oand simmer undil thickensd
s=lightly, sbout 15 minutes, Stiv in bhasil, adiust seasorning.

Fillimg: Combine ricotta, L cup pavmesan, mozzavells, soos, salt, pepper and hecbhs in s
macdivm Dowls et aside.

Four L dneh boedlireg seter dindo D399 inch baking dish, then add noodls one at s fims. Let sosk
vntil pliable, about B minotes, separating with share bnife o prevent sticking Femows ard
place on clean kitchen towels, Di=card water and dry dish.

Spresnd botbtom of baking dish o evendy with 1.5 cups sauce. Spread U599 cup chesse mixbure
evaniy onbo bottom 35944 of each noodis. Boll indo tube and svcanos on baking dish sean side
domr., Top with sauce, covering.

Comear with foil. Bake until bobbling, sbout 48 mingotes, them remowe folil, Femowve dish, put
vack on o, arndd turn on brodler. Sprinkle mandcotti with 4 cup parmesan. Brodl until cheese
im ospobby brown, d-0 minutss, Cool 45 minutes.



