UaABaQ JaJlUUSL pUe PIABQ JO USYIID BY} WOl

$ dxa uanesp /0 :87 :¥0 92 /TT/8T0Z ¥ 'T A' 131100 uau yoeuids :pi$
9 :sbuinies
"(uazoy y1 186uO]) UIWIGY H0GE Hed G

111001UR\ Yyorulds/uelrelabap

Vegetarian/Spinach Manicotti

A: 150z ricotta cheese
100z frozen spinach, thawed
40z mozzarella
1/2C Parmesan
3c garlic, minced
1egg
2T onion, chopped
2t parsley
pepper
: Manicotti shells
: 240z marinara sauce
: mozzarella and Parmesan cheese
Mix (A) in bowl.
Spread some sauce (C) in bottom of 9x13" oiled pan.
. Stuff uncooked shells (B) with (A) and place in pan.
. Cover with remaining sauce (C), top with (D). This can
keep overnight in refrigerator, or be frozen, for rapid
preparation later.
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From the kitchen of David and Jennifer Deaven




