Amoumt Measurs Inovedient - Freparation Method

L cauliflowsr flovets - 4 head G205 lhaes

= tablsspoors olive oil
kosher =alt
SE ounees whole plum tomatoss
5 cloves arlic - 4 sliced 1 chopped

r !_Lx

laroe rad bell pepper - diced

tablaspoons tomalo paste

L frazh bazil lesves

CLMCEE whodle whaet lazaons noodies - about 18
LA part skim ricobi;

O S R S

laros S

LI part skim milk morrarells chesse - shreddsed

Ly
N

= parmEasan chesss - arabaed

tablespoors flat lesf parsley - chopped

Frahsat oven to 425,

Toss cauliflowsr in s bowl with 1 tai:lzfps:u:sn of fhe olive odl arnd 2 tspm salt. Spread florets
im an even lader on baking sheet and roast, bossing once, until ternder and oolden browrn in
mpots, 30-38 minutes. Cool Elightlgu

Fut tomatoss in s medium ool and use hands o orush. Bines weith L5 cups sater and add o
romatos,

HMeat remainino tablespoon of odl with 4 clowes slicsed osvlic and L92 t=prn salt in & small
cubeh owven over medium heat until the garlic begins o sizzsls and hecomss aromatic, abhout
2 omirnsbes, FHodd bell pepeer and cook, stivving, until soft, aboud 8 minubss, Bodd tomato pasts
st stiv o incorporats, about 48 seconcks, Fdd the orushed tomatoss with their Juios and 4
lavas lesves of basil, Bring to s boldl, reduce hest and simmer, stivving oocasionally, until
the sauces i thickensd, about 48 mirotses, ou should have sboot 23094 cups of saucs.

Brimg s lavos pot of sater o s boil, Cook lassons al denie.

PRy

Combdres ricotbs, oo, L5 cups of rossted caulilowsr, and L ohopesd garlio olove inoa food
procszzor ard pulse hil evenlu puresc Tesr remasindng basil o into small pleces, add to
promeEsnT, arnd PUlEE’ 3'4 move times o chop bazil, Transfer to medium bowl.

Zpresd s thin lager of saucs (arvournd D04 cups on the bottom of 8 9l beking dishe Lag 4
of the noodiss on f"hw bottom. Spread half of the cauliflopsv-ricotts micturs, followsd by
Falf of fthe cauliflowsr, ones thivd of tomato ssuce, one thivd of morarells and ons thivd of
parmesan. Fib 3 sove noodlas onobop without overlapping. Spresd with remaining cauliflowsr-
ricbbs misture followsed by the remaining cauliflowsr, ons thivd of tomato ssucs, mozsrells
Al pETmEsan. Top with remaining 4 noodles and sdd remaining sauce, mozaralls and parmeasan.
Cowesr with foll and bake until bubbly and hot, about 28 minotes, BEemows foll and ook unbil
chesse bhegins o brown, sboot 18 minoiss nove. Lab rest for 180 minuies and sarnish with



