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CHATEE lo-fat mozavells - cut inbo L54Y pleces

Hdiust owven rack to middle position and heat oven o 358, Whisk the cobhsa:
ardd d cup of the parpesan toosther in s mediom bowl et azide. Brino 4 o
Pl i & lavroe dutch oven over Righ heat. Stiv in 4 thepn =81t and the pas ‘3:-53 oo, mhivrireg
ofter, until the pasta is 'J~=.t sk of a8l dente, 5 o 7 minutes. Drain the pasts and leawve in

colander. Odo not nash pob

Mearumhils, heat the oil and gsclic in & 12% skillet over mediom bhest ondil the gcselic iz
Fraorant bub mot breowr, about @ ominobes, Stiv in the fomato sauce, diced tomatoss, ard
orgmani ancd simmer until thickernsd, about 18 mirnutes, OFF the hest, stic in 152 cup of the
bazil argd the sugse, then seasor with the salt and pepeer o tashe,

Shiv the cornstaech into the oream in s small bowels transfer the micboee to the now empiy
pot =et over medium heat. Bring o s simnmer and cook until thickensd, 3 to 4 minutes. Bemowve
the pot from the hest arnd a2dd the cottage chesse mixsture, L ocup of the tomato sauce, amd
a2 ocup of the mozrarells, then =tiv to combines. Hod pasts and stiv o coat thourouohla,

¢ opasts micturs to o8 159 haekino dish arnd spresad the remaining saucs evenly owver
asta. Sprinkls the remaining 309 cup morsarells and U092 cup parmesan over the btop.,

Covesy tiohblu with foil and bake for 38 minutes,

Faemows Toll ard corndinos o ook ontil the cheese is bubbling ard beoinmdng fo browr, aboot

28 mirttes longer. Let cool for 20 mirotes, Spreinkls with 2 thesen bazil and seres,



