Hmoumt Measurs Imovredient - Freparation Method
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LI morzaralls chess
Lo gan - beaten

T aEpoon chrisd basil

iz shests ric ook lasanna

21 =lices e nlors ol
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A3 o parmesan chesss - gratedd

Im & Duboh ower, ook ondon in olive odl ower mediom hest ondil tendsr, 45 mirodss Aodd
aariic: cook d minuts, Stir in tomato paste and cook, stivving constartly until fraovant, S-d4
mirutes, Bdd tomatoss, water, fresh bazil, 2 fsp sussr and the sslt. Bring to bodls reduce
heat. Simmer 1 howr, stiveing occasionallu

ook bulk sausaos in s skillet owver medium heat ontil no lonose pirnke Draine Hod mest o
savics anod simmer L hour more.

Frahsat oven o 350, Boast links 35-48 minutes, Cool argd slice into 0594 plsces,
Mie ricotts, L oup mozzarvells, oo, drisd basil arndd rensining SUSs™.

I s ores

ol LE3=% haking dish, spread J ooups saucs, Frranos 4 nooclss on Do Sereac with
a thivd of the ricottas micture, Hdd seven slices of provolons, s thivd of the =ausage links,
ard LS oups mozzarella. Fepest teice using only L oup of ssucs. Spresd & oulEs Ssuos on

top, argd cover with remaining 2.0 cups morrarells and parmesan.

Flace dizh on rimmed bakino sheet arnd bake, uncovered, until bbbl arnd oolden brown, S8-85
mirngtes, Let stand 15 minutes,

Dmeoviption: “FPasts”



