Hmournt Measurs Imoredient - Freparation Method
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tablespoons panko
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cloness caTlio - mirosd
i i flat leaf parsley - chopped
=) paTmislano-ressians - orabed
kosher sall and pappar
4 o aroured beet obuck
ZE OUnoeE criushad tomatoss

ma
8 oz balls of plzzs doush - room temp
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L Razil leaf

Forahest owven o 458, Brush s laves cevamio baking dish with olive odls Whisk soo inos lavras
Dowl. Stiv in panko, serlic, parslew, 94 cup of cheese, 1 tspnosalt, and U2 tspn papper.
Fodd besf and sently kbresd. From indo 1Y mestbells and pulb into dishe Bake undil browned,
turming oncs, sboot L8 minotes,

I & lavos saucepan, heat 1 tsblsspoon olive odil. Add coruashed tomatoss and cook over
mockErataly hioh hsaet ontil bubblino.

Aod mesthalls o ssuce, ocover partizlly and simmer over Iow bsat ordil mestbells sre cooked
thvouoh, ashout 48 minotes, With 8 lavoe spoorn, mash mesathaells into lavos chunbks, Femows
From heat,

reuEh 2 laras baking shesbs with olive oil ard prebheat in upper and lowsr thivds of the oven.

Or & labtly floured surfacs, cut sach ball of douoh in belf. Foll sach into 2 18Y rournd o
cedEl.  FAvranos on hested babing sheslbs, Babe for sboul 7 ominobes, shifting pans halfusy
throush until brownsd on bop.

Sperasd ssuce ower top, lssving s L0 border. Sprinkls with cemsining chesse, Bake for
about 3 minutes. Soatter baszil ower fop.



