Hmound Measure Ingredisnt - Freparation Method
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Lire slow cooker with sluminom foil collar and cost itk odl spraw. Hest odl in laros pob
v mec-Pioh hest ontil dust smoking. Broon sausaoe well, breaking up larae pleces with
woodan spoon, about 3 minutes. Rdd ondons, bell peppers, gaclic, snd ovesano and cook until
vagetablas are softensd and lshily browned, 2-18 minutes.
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slightly, sbout 5 minubss, Stiv in zitl selt, and pepper.

Transfer zitl mixture in prepaved slow cooker and spread tomato sauce evenly over pasta,
Covwar and cook until pasts is tender, about 3 hours on bdobe

Femowve Toil collar. Gently stiv pasta, adding bob weter az nesded to loosen sauce oonsiz-
terru. Speinkls woith moszarella, cover, ared et osit until melited, sbout B minutes. Sevwve.



