Hmourt Measure Ingredisnt - Praparation Method
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1 tablespoon
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i oup white omdon - diced
1 tablespoon Iralisn ssasoning

4 oup basil leal - chopped
1 tablespoon  ground Dlack pepper

CHELEE tomato Sauos
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tablaspoon rad pepper flakes

pro i mozzaraells chesse - shredded
T cottane chesse -~ strained
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Boil paszta Tor & minutas, then drain and speead on e sheet pan to cool

Heat & lavoe saugte pan with 4 thepn oll over med-hioh heat, Sodd sausage, oround beet amd
oriorsE sauts Yor 3 omindbes. FHod the Ttalisn sessoning, basil arnd black pepesr. Cook for
about 8 minutes, until the meat has browned. Stiv in 152 cup tomsbo sauce and cool until
heated throuoh. St azids in bowd o cool,

Add the rest of the canned zauce into the zaute pan and stiv in red pepper flakas

Fold the morrarells cheeze and cobtbaos chesse inbo
shell with mest mixturs argd then placs in freszer fo
Fru, ot sach shell indo thivds,

the cooled meat mixbure. Stuff sao
5 mirdbes o firm up. When ready o

Frabsat oil o 356,
Flace flour, sgos, and bread crumbs in ssparate bowls,
Dredos the shells in the flour, then soos, then orumbs.

Fru bites urtil solden brown and orisey, 45 minotes, Drain on paper fowsls arnd ssrws with
spioy tomato Saune.



