Stuffed Pasta Shells

Makes 6-8 Servings

e 16 large pasta shells, cooked and drained
e 2 teaspoons Italian seasoning

e 2 cups cottage cheese or ricotta cheese

e Y4 Cup Parmesan cheese

e 2 eggs

e 1 cup cooked broccoli or drained spinach
e 1 - 26 ounce jar pasta sauce

e 2 Cup shredded cheese

. Preheat oven to 375°.
. Cook pasta shells according to package.

. Drain shells, rinse in cold water. Set aside.
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. In a bowl, mix together seasoning, cottage or ricotta cheese,
Parmesan cheese, eggs and broccoli or spinach.

. Pour %2 cup pasta sauce in baking dish and spread.

. Stuff shells with vegetable/cheese mixture.

. Place stuffed shells side by side in dish.

. Carefully spoon pasta sauce over shells.
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. Bake for 30 - 40 minutes until sauce is bubbling and heated

to an internal temperature of 160°F.
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