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SAUCE:

M A N I C O T T I

F I L L I N G :

B A K E D M A N I C O T T I W I T H C H E E S E F I L L I N G :

1 / 3 C U P O L I V E O I L O R S A L A D O I L
1 - 1 / 2 C U P S F I N E L Y C H O P P E D O N I O N
2 C L O V E S O F C R U S H E D G A R L I C
1 C A N ( 2 L B , 3 - O Z ) I T A L I A N T O M A T O E S ,

UNDRAINED
1 C A N ( 6 - O Z ) T O M A T O P A S T E
2 T A B L E S P O O N S C H O P P E D P A R S L E Y
1 T A B L E S P O O N S A L T
1 T A B L E S P O O N S U G A R
1 T E A S P O O N D R I E D O R E G A N O L E A V E S
1 T E A S P O O N D R I E D B A S I L L E A V E S
1 / A T E A S P O O N P E P P E R

6 E G G S , A T R O O M T E M P E R A T U R E
1 - 1 / 2 C U P S U N S I F T E D A L L - P U R P O S E F L O U R
1 / A T E A S P O O N S A L T

2 L B S R I C O T T A C H E E S E
1 P K G ( 8 - O Z ) M O Z Z A R E L L A C H E E S E . D I C E D
1 / 3 C U P G R A T E D P A R M E S A N C H E E S E
2 E G G
1 T E A S P O O N S A L T
1 / A T E A S P O O N P E P P E R
1 T A B L E S P O O N C H O P P E D P A R S L E Y
1 / A C U P G R A T E D P A R M E S A N C H E E S E

"IF NOT USING A SKILLET WITH A NON-STICK SURFACE, BRUSH LIGHTLY
WITH BUTTER FOR EACH MANICOTTI.

MAKE SAUCE:
IN HOT OIL IN 5-QUART DUTCH OVEN, SAUTE ONION AND GARLIC FOR 5
MINUTES. MIX IN REST OF SAUCE INGREDIENTS AND 1-1/2 CUPS WATER,
MASflING TOMATOES WITH FORK. ( I USE PROCESSOR) BRING TO BOILING,
AND REDUCE HEAT. SIMMER MIXTURE. COVERED AND STIRRING
OCCASIONALLY, 1 TO 1-1 /2 HOURS.

M A K E M A N I C O T T I
IN MEDIUM BOWL, COMBINE 6 EGGS, THE FLOUR, 1/A TEASPOON SAIT, AND
1-1/2 CUPS WATER, WITH ELECTRIC MIXER., BEAT JUST UNTIL SMOOTH.
LET STAND 1/2 HOUR OR LONGER. SLOWLY HEAT AN 8-INCH SKILLET. POUR
IN 3 TABLESPOONS BATTER, ROTATING THE SKILLET QUICKLY TO SPREAD
BATTER EVENLY OVER BOTTOM. COOK OVER MEDIUM HEAT UNTIL TOP IS DRY
BUT BOTTOM IS NOT BROWN. TURN OUT ON A WIRE RACK TO COOL.
CONTINUE COOKING UNTIL ALL OF THE BATTER IS USED. AS THE
MANICOTTI COOL, STACK THEM WITH WAXED PAPER BETWEEN THEM.

PREHEAT OVEN TO 350 DEGREES. MAKE FILLING:
IN LARGE BOWL, COMBINE RICOTTA, MOZZARELLA, 1/3 CUP PARMESAN, THE
EGGS, SALT, PEPPER, AND PARSLEY; BEAT WITH WOODEN SPOON TO BLEND
WELL. SPREAD ABOUT 1/4 CUP OF FILLING DOWN THE CENTER OF EACH
M A N I C O T T I , A N D R O L L U P.



S P O O N 1 - 1 / 2 C U P S O F S A U C E I N T O ( 2 ) 1 2 X 8 X 2 I N C H B A K I N G D I S H E S .
P L A C E E I G H T R O L L E D M A N I C O T T I , S E A M S I D E D O W N , I N S I N G L E L AY E R :
TOP WITH FIVE MORE. COVER WITH 1 CUP SAUCE; SPRINKLE WITH
PA R M E S A N . B A K E , U N C O V E R E D , 1 / 2 H O U R O R U N T I L B U B B LY.

T O F R E E Z E :
LINE BAKING DISHES WITH LARGE PIECE OF FOIL; ASSEMBLE AS
DIRECTED. FOLD FOIL OVER TO SEAL, AND FREEZE IN DISH. WHEN
F R O Z E N , R E M O V E D I S H .

TO SERVE:
UNWRAP; PLACE IN BAKING DISH, AND LET STAND ABOUT A HOUR OR SO TO
T H A W. B A K E , C O V E R E D , 1 H O U R I N A 3 5 0 D E G R E E O V E N .


