Stuffed Shells Take Home Meal Fundraiser
Serves 8-10 people (9 x 13 pan)
Ingredients:

· 1 box Jumbo Shells (approx 36 shells)

· 2 TBL Olive oil

· 4 cups spaghetti sauce + 2 TBL of fresh minced basil (stirred in) 
Filling: 

· 3 ¾ cups ricotta cheese

· 1 cup parmesan

· 2 eggs
· 1 TBL minced fresh parsley or 2 TBL dried parsley
· 1  tsp salt

· ½ tsp pepper

· 1/8 tsp nutmeg

Topping: 

· 2 cup shredded mozzarella cheese

· Lightly greased pan

Directions:

1. Partially cook the pasta shells in a large pot of boiling water for 8 minutes

2. Drain

3. Place shells on a greased cookie sheet so they won’t stick together and allows them to cool.

4. In a medium bowl, stir the ricotta, parmesan, eggs, parsley, salt and pepper.

5. Spoon 1/2 cup of sauce into the bottom of your lightly greased pan. 

6. Fill the cooked shells with about a tablespoon of your cheese mixture into each shell. 

7. Arrange the shells in the prepared dish. 

8. Pour remaining sauce over the shells, and then sprinkle with mozzarella cheese.

9. Wipe the pan edges before putting on the pan lids. 
Notes: 


· Chopped fresh basil- sprinkle over sauce as you go don’t mix in

· Made 11 large 5 small orders with a block (food service size) and a quarter of mozzarella 

· Two cups of mozzarella on big orders and one cup on individual orders

