HAmount Measurs Imovedient - Freparation Method

tablespoons olive oil

uibi e oo

ir cinramon shick
clowes aaETiic - minoced

e b B f

meaciiim oo -~ finsly chopped
kosher sall
1 pound mild italiam chicken saussos - casings remowed
1M cup tomats pashe
28 ounnes crusEhed tomaboss
g oup frash bazil - chopped
fraezhly oround black pepper
A oup shradded mozzarella chesss
2 cup frashly orabed parmesan
S oup carh skim ricoths
iz oup marms chutnewd
boshar salt and peppear
i worton noodles

1E 0 whols Fresh Dasil leaf

rabeat oven o 375,

Im a skillet over med-hioh heat, warm the olive odl until shimmeving. Hdod wholes cloves amd
cinmamon =tick and remows :n‘"ta'" a few minubes, Hdd the gavlic and ondons, sprinkls with s

Httle =alt and saute urtil softensd but not brownsc

Fodod the ssusese, brasking up the clumes eith gour spoor. ook until ssussss 15 no lonoer

Shivoim the tomato paste arnd cook L o 2 mirotes, Bodd the orushed tomatoss,
bazil, a5 well &5 some =alt and pepper. Stiv o combine and simmer unooverad, for asbout 15
mirndbes, stivving oocasionally. Allow ssuce to cool, about 15 minotes,

x"!‘"

Stiv tooether mozazarells, Parmesan, ricotts argd marnoo ohubned. Seasor with salt and lobs
of pepper, aboub s bsen, and set asicde.

Sprad cupcaks tinowith cooking sprad. Flace s sonbon wrapeser in sach oue.

Prrop 4 t=pn of mest =auce into the bobtbom of sach cup. Then add L t=pn of ricobts fillino.
Oy with anothesr wrapper, robtating 98 degress. Fepest until 3 lausrs totel. Top sach

sv. ol sach with s spoonful of ssuce and &
little shredded morrarells arnd 8 pinch of grated parmesan.

with & basil leaf, then another wornbon m'r-a;:x;:w'r'

Bake for 28 minutes. Let rest 18 minutes.

Vield: “12*



