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Hediust overn vack o upper middle and preheat to 375

Fulse the peppevord in & food processor until oround, Bdd the oround beet and pulse until
thorouohly combinsd.

Trarsfer mest mixturs o s lavos ssucepar. Fodd the ordor, oerlio snd spilces and cook over
macivm heat, breaking op mixturs, until beef iz no lonoer pink, sbout 5 minobes,

Uzirmg slothed spoor, transfer L ooup bo paper tomel lined plate ardd reserve,

Fod spaohetii sauo
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toomest in saucepan and simmer until hested throooh. Season with salt
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Fosge 2 gquarts wvery hob seter into a 132 baking dizh. Plece noodlad into water one el s
timer, Soak until pliable, sbout 8-10 minutes,

Irv s laros Dowl, combins all filling ingredisnts argd resereed meat. Ml wesll

Drreain noocles argd place them in 8 sinols lausy on paper Dowels, FPoub of foester andd ey dish.

Spraead half of meat =auce on bottom of dish.

With shovt =ide facing gou, spresd 04 cup of the filling acvoss the bottom of sach noodle
argd roll dnto 8 tube, Brvanos i:l"e rolled marnicotti, ssam-side down, over the sauce in the
dizh. Spresd remaining sauce over top. Dover with foil and bake urtil bubbling on edoss,
about 48 minutes,

Famove and sprinkle with parmesan. Hake uneovered for 5 more minubes, Lelt cool 45 minutes,



