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Hmoumt Measurs Imovredient - Freparation Method

= lasaons noodls
14 ounoes mozzaraells chesss - shradoded
S oo ricotta chesse

1 laras won white
1iE cup armesan chesze - shraddsd

freshly around black pepper

mciiiim roma tomato - LRSS slices
LI frash basil - chopped
LI marinara sauce (halows

+ ‘T’I

tablespoons  exbra wivoin olive odl

b

UL wellow ondon - finely ohopped
Clioess garbanzo beans - ninosd

U R R

DL EE crushed tomatoss

1]
X}

=alt arg pepper

Frahesat oven to 350, Cook lasasons until sl derte. Lag oot on parchment o wEss papsr.

Wiisk toogether vicothts chesse and e ehibs. Stiv in pavmesan chesse, Mis in 13 oz of
m!Z!ZE-EsT'Ell-E ard sesson with black

Flace 154 cup of cheese mixture over each noodle. Place 4 tomasto =lices on each noodle and
sprinkle with ba=il, Foll o tohtly, Flace 3094 cup sauce in beking sheet, Pt roll ups seam
=zide down in sheet. Top sach with 2 thep sauce and sprinkls remasindno mosrarells on top.
Bake in oven for 38 minubss.

For saucs; Heast olive oil over medium heat., Hest ondons for 2 minutes and then garlic for d
mirwtbe, Four in bomatoss ard sa1t and peeper. Brirg $o s bodl then simmer for 2530 minutes,



