@ PREPARATION TIME
A =25 minutes
Baked
COOKING TIME
) @4 20 minutes
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INGREDIENTS

1 (16-ounce) package
ziti

2 teaspoons olive oil

1 (28-ounce) jar
prepared pasta
sauce

1 cgg

1 cup ricotta cheese

s cup grated

Parmesan cheese

6 ounces mozzarella
cheese, shredded,
divided

SERVES 6
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To freeze this dish, line a
baking dish with foil,
averlapping sides. Prepare ziti
through step 4, but do not
bake; freeze. Lift ziti out with
flaps; wrap and freeze.

For a hot and spicy
version, dadd

/4 teaspoon
crushed red pepper
[flakes to the pastea
dfler mixing in lhe
satice n stefr 2

Preheat oven to 350°T
- Cook pasta according
to package directions;
drain. Combine pasta
and olive oil in a large
bowl; toss lightly. Grease
a large baking dish.

Add pasta sauce t

it Dowl: mix well. Spread
172 of pasta mixturc in
prepared baking dish.
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® Mozzarella is much
easier to work with if it
is very cold. Keep it in
the refrigerator until
the moment you need
it, or put it in the IS
freezer for 10 minutes \
to firm it up before -

shredding.

Mix egg, ricotta and
Parimesan in a bowl;
spread over pasta. Sprinkle g
172 of mozzarella over top. :
Spread remaining pasta
mixture over top.

/4, Sprinkle remaining

_1 mozzarella over pasta.
Bake until heated through
and cheese is bubbly, about
20 minutes.




