wooden spoon recipes
Baked Manicotti
Pulse or mix ground beef and sausage until

Ingredients
1 box no-boil lasagna noodles
1/2 lb mild Italian sausage
1 lb 85% lean ground beef
1 tsp olive oil
5 cloves garlic, minced
1 tbsp tomato paste
3 cups marinara sauce
1/4 tsp red pepper flakes
1 tsp granulated sugar
3 fresh bay leaves
kosher salt and fresh ground pepper
2 cups ricotta cheese
2 cups shredded mozarella
1 cup shredded provolone
1 large egg lightly beaten
2/3 cup fresh basil, shredded
1/2 tsp kosher salt and
1/2 tsp fresh ground pepper
a wooden spoon

Add the olive oil to a large skillet and cook meat
mixture over medium heat, breaking it up with a
wooden spoon until no longer pink. Transfer 1 cup
of the mixture to a paper towel-lined plate and

1 onion chopped

1/2 cup parmesan

well combined.

reserve.
Add the garlic, tomato paste and red pepper
flakes to remaining meat mixture and cook until
fragrant, about 1 minute. Stir in the marinara
sauce, granulated sugar and the bay leaves and
simmer until sauce is slightly thickened, about 20
minutes. Season with salt and pepper.
Combine in a bowl the ricotta, 1 3/4 cups
mozzarella, provolone, egg, salt, pepper and basil,
and the reserved meat mixture.
In a 13x9 baking dish, pour 2 quarts of
boiling water and add the noodles until pliable,
about 5 minutes. Transfer noodles to kitchen towel
, pour off water and dry baking dish.
Preheat oven to 375 degrees
To assemble, spread 1/2 of meat sauce over
bottom of baking dish. Place soaked noodles on a
work surface and top each with the cheese filling,
roll and arrange evenly seam side down in dish.
Spread remaining sauce over manicotti, cover with
foil and bake for about 40 minutes.
Remove foil and sprinkle with remaining
mozzarella and the parmesan and bake another 5
minutes until cheese is melted. Let cool for 15
minutes. Serve.

``I'm particularly happy to go back to Chicago. I mean, we don't have
an Italian restaurant in Utah that ends in a vowel. [In Utah], you're
eating at a place like Olson's or something and ordering baked
manicotti out of the Chef Boyardee can.’'
Rick Majerus

