Omoumt Measurs Imovredient - Freparation Method

23RN Tt canmsd whols peslad plum tomatoss
arlic - firnely chopped
whvd wivain olive il
alt and pepper
1 laros o ik
1448 oups parb-skim vicoths chesss - room temperaturs

5 oloves

[

3 tablsspoons

it

18 ounoes ri-bedl lassons noodles
12 pound frash mozzarells - sheaddad

1A o parmesan chesss - gratbed

deer skillet, bring tomatoss, garlic, arnd odl to 3 boil. Seaszon with =21t and pepper. Feduos

Frahest oven fTo 488, In s Yood processor, pulsse fomsboss untll cosvsely puresd. In s laras

s simesr anod cook oromeciom ontil thickered, sbout 12 minutes,
iz tooether eog wolk, ricotts, argd D02 tepr =2l and pepper in s mediom bonl,

Caratully pour saucs into & hesterood bowl and reborn 359 cop o skillet spresd saucs
avviEriue. Fod & single lawer of noodlss, bresking them s bo it Topowith half the ricotis
mixture, spreading evenly, Follow with s secorndd lager of noodlas, then LD cups maringra.
Fod thivd lawser of noodiss, fhen remaining ricotbs. Follow with s finel noodls lagsr, then

TEnHIMING Saucs. Sprinkle mozzavells and pavmesan on bop.

Bake lasaors unbil oolden and bubbling, 38-35 minobes, Leb stand 18 minubes,



