Hmoumt Measurs Imovredient - Freparation Method
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15 ounces tomato
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14 R parmesan chesss
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rabwmat oven bo 35 That poff pastry on counter. When thaeed, unfold and cover with a
clamp towsl.

Irv & medivm sauceparn, combirs 51l sauces inoredients and simmer on low for 45 mirnotes,
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Irv m mechiom skillet, warm 2 theprns oil over medium heat, Aodd pepper ard saubes until soften
abwout ¥ ominutess renove Trom pare Set asicde. Torn hest bo low and add remsindrs l* -
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rd Parmesan cheese arngd mix well

Fill ramskins o the top and spreinkls with remsining U2 cup mozszarells chesse, Placs an

empty ramekin on puff pastey and cut oot 3 civeles sliohtly lavg
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o than ramskin Flace on top
ching o fit over sides. Seal edoss and brush owith soo white.

of ramekin, pulling and sty
Cut =lits into pastru.

Flace vamskins on & cookis sheet and bake for 1520 minutes, or until sauce iz bubbling and

tops are aoloden breonr.



