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Fmount Measure Irmrecisnt - Preparation Method

Fogbhar for

&
18 o ramekins 2.5 desp

£ CR
1 azaana sheets
3 oupes fromen corn karnels - thawed
152 oup whippire oreamn - room Tenp
2 oclowes garlic - minosd
1 oup mascarpors chesss -~ room Demp
1 o Faooring Bomano - finsly srated
A2 o Faooring Bomano - finsly arated
1 larae lamorn - zested
14 teazpoon kosher salt

i teaspoon Dlack peppar
JETE I Dazil leat - chopped
1452 cups provolone chesse - shradded
zxbra wirgin olive oil

Hrevanos oven rack in center of owen. Frehesast fo 375 Butter & ramskins.

Brirmo & laros pot of salted water o boll over Rioh hest, Hodd the pasts and x:x:n:sl" kil tercder,
stiveirng oocasionally, shout 8 mirotes, Draine Using 2 cooked noodles inoan 2 sheps, line
sach ramsking pushing noodlss gertly dindo the botbom, allowirg o overhano.

coblendd the covr, ovean, andd osvlic until ohonka. Hodd the mafc%'i"'ii:‘l"!ﬁ;':

dd ﬂ”ﬂ—* ’D:* 11 Al pul:e umhl Jud Et ) mtsmmd e 1,4 o of ﬂ'"w Tllllﬁu imto 'H’”u—ﬂ bt tom
of each ramekin and sprinkle with 2 tablezpoons of Provolone. Fold 2 pleces of pasts over
the fillimg, and trim if necosssary. Hodd sarnother D04 cup and 2 tablespoons prowolons, Fold

ramaining 2 noodles,

Spoon &g remaindno filling on top. Sprinkle tops with U002 cup Peoorino and deizsles with
oil. Hrranoe vamskins on baking sheet and bake until tops are aoldern brown and filling is
Pabbdiren, aboot 25038 minutes, Cool for 18 minubes,



