HAmount Measurs Imovedient - Freparation Method
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LA whole whaest bresdorumbs
2 bablespoorns  whols wheat breadorumbs
2 teaspoons sxbra wivoin olive oil
1 meciom ofior - dioesd
bosher salt
& plum tomato - 2 chopped and 2 thindy slicsed
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white
LA oup part-skim ricotts chesss
LA o milk
i ocup azil leaves - thindy sliced
4 ounees part-zkim morrarells - shradoded
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Frafwmat over to 350, Cost 5 9 inch desp sided pie pan with cooking sprag. Bvenly sprinkls

2 tablespoons of breadorunbs into the par.

Heat oil in & lavaos norstick pan over mecdiom Tow hest. Bodd the ordor arod 008 fTson sl and
covdar, Dook, stivving occasionally, until the ordons soften withoud color, about 15 minutes.
Stiv in chopeed tomatoss arngd oook for D minote. Trarmsfer o meciom bowl and set aside.
Mearmhile, add the egos, ehdtes, ricothba, milk, the remaindrg L5303 cup orumbs ancd 3094 tspn salt
oo blerndder until well combined zarnd smooth. Stiv in the =liced bazil and the ordon-tomato
mishiire.

Four the soo mixturs into the prepaved pie pan. Sprinkls with morrzrarells. Hrranos slics
tomatoes in an overlappdng stule around the top.
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Fabke umtil the soos 5 z=at
18 mirmtes o complets cooking procsss.
wacdoss with 8 share knife and serve,

=@ i liahtly browned, sbout 35 minuotes. Let stand
Garrdsh with the fresh basil seredoe Slics into 4



