@w’pe; Zucc|1ini Lasaqna Episoc]e 20 m

Ingredients:

*| Voo Il)s (Jrq
ricotla cheese

* | |l> shr’edded pPovolone

* ] c que(J romano

* ) Zuccl\ini

* 1 fsp qmnulaied

qaplic

LR Z fsp l)asil

* | clas|1 SCIH & pepper
*) eggs

* | jar pasfo sauce

Directions:

S'ice zucc|1ini info Ionq pieces, |il<e |asaqna nooc“es. Mix

Picoﬂa, pPovolone, and romano cheeses we”. A(J(J anlic, l)asil,

S(]“, (]I’ld pepper. ACICJ Q eggs CInC] mix WE”. GPG(]SG a CCISSGPOIG

(Jisll or coal wii|1 olive oil. Laqer inqpedien]ls in ﬂle fo”owinq

or’c]er): pasfo sauce, 4-5 sfr’ips o]( Zucchini, cpuml)le hall( ﬂ\e

cheese, cover Wi”’l sauce, 4-5 s]lPips ol( zucc|1ini, crumlale |1c1|](

”"IQ cheese, cover Wiﬂl sauce, 4-5 sfPips ol( zucchini. Gen”q

press ﬂle fop Iaqep ol( zucchini Wi”’l your hands fo mGLe sure

if,s even. Top Wiﬂl sauce, spPinLle wii|1 more cheese i]( (Jesirec].
BaLe at 35OOF {OF 35-40 minutes. Le]l sit 15 minules
lsefor’e cuﬁinq.




