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Frepave noodles, Drain and cun cool water over to make cool snoush o handle.

Brown beet ardd drain esosss gresse. Hod chopped ondon and garlic. After about 3 minobes
ard =tiv until melted. Add sauce.

sodd crean chesse
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Uze a =mall mixing bowl fo mix vicotta, Farmesan, bazil, oregano arnd 2 egos until smooth. Set

azicde, Tiahtly pack pasts into pan, standino each piecs on end, Use cooking spray on the

pvbbom of the pan first o svold sticking. Put 3 miploc bag inside tall olass amdd F111 with

chssss nixburs. Close the beo and smip the cormer and piee s smnall amount into esch noocdls.
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Four sauce over and posh downn as much as possible,
Top with & cups of mozzarells chesse,

abe st 350 Yor 28 mirgbss argd then breoil until the chesse turns bubblu.



