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Baked Zi

Servings: 45

With Four Cheeses

5172 quarts canned crushed tomatoes -

4
-

-

-

9‘,,',; F':; Home Cookbooks

Yield: 2 pans 12x20x4 inches = 1 G D TIES
3 ounces onion, finely chopped
Notes: Fotertially hazartous food. Food 1 tablespoon dried basil, crumbled
Satety Standards: Hold food for service at iLel:‘s'_!::;:se;::“::r‘;ega;‘;’]z:('lmme“
an internal temperature above 140°F. Do not 121 bl ¥ K €y,
iz oldt procuct with neve. Cool leftover 1 Eas'"":t" 1’ :E ""Epl'er
product guickly (within 4 hours) to below 3 ullncel sait'( hsp)
41°F. See p. 44 for cooling procedures. 3 |m|l|' ds Zalt
Reheat leftover product guickly (within 2 3 O “er
hours) to 165°F. Reheat product only once; 3 N il
dizcard if not used. - = v
3 pounds cottage cheese
Categories: Side Dish 24 ounces mozzarella cheese, shredded
. 24 ounces swiss cheese, shredded
Source; Pasta Recipes 4 ounces minced fresh parsley
Copyright; @ 2004 by Prartice-Hal, Inc. 1 pound provelone cheese, shredded
1. Combine tomatoes and seasonings in steam-jacketed kettle. Cover and simmer shout 10 minutes. Turn off hest -
2. Cook pasta according to directions on p. 389. Drain. Cooked yield should be shout 8 1b 6 oz.
3 Layer as follows into two 1 2x20x4-inch pans:
.2 I sauce
2.1 b 10 oz cooked ziti
3.12 oz cottage cheese
4.6 0z mozzarella cheese
5.6 0z Swiss cheese
Repest steps 1-5. Smoath 2 b ssuce over tog.
4. Sprinkle 2 oz parsley over sauce. Sprinkle § oz provolone cheese over psrsley. Cover. Bake st 350°F for 20-25 minutes or until
180°F and cheese mels.
- -
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Click on the measuring cup icon on the right of the recipe.
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Baked Zi

Servings: 45

With Four Cheeses

5172 quarts canned crushed tomatoes

-

-

9‘,,"; F':E Home Cookbooks

earch Meals

-
Yield: 2 pans 12x20x4 inches ot luma_m pures
3 ounces onion, finely chopped
Hotes: Potentially hazardous food. Food ;:ahlespnnll (I"_'eil basil, "“mme:ll "
Satety Standards: Hold food for service at N easpon{ns (Irle( u:eganq, crulm Pled
an internal temperature above 140°F. Do not 1;!:“!:35 resl : |)‘.:‘rs Y TAmCEL
iz oldt procuct with neve. Cool leftover 1 Eas'"":t" 1’ :E ""Epl'er
product guickly (within 4 hours) to below 3 ullncel sait'( hsp)
41°F. See p. 44 for cooling procedures. 3 |m|l|' ds Zalt
Reheat leftover product guickly (within 2 3 O “er
hours) to 165°F . Reheat product only once; 2 ounces sa —m -
tal
- 0 q 24¢
Categoeries: Side Dish
& 24¢
Source; Pasta Recipes ;lm Pleasze enter new number of servings
Copyright: @ 2004 by Prertice-Hal, Inc. R |
ol B
—
MOTE: Scaling sftects only tems in the amount column.
ot “Walues such as pan sizes and cooking times must be adjusted ahout 10 minutes. Turn off heat -
manually. &lso be aware thet & scaled recipe may differ fram
Co the results intended by the recipe’s author . ut 6 1b 6 oz.
Lay
2 OH Cancel
2.1
3. T2 0T comage chesse
4.6 0z mozzarella cheese
5.6 0z Swiss cheese
Repest steps 1-5. Smoath 2 b ssuce over tog.
Sprinkle 2 oz parsley over sauce. Sprinkle § oz provolone cheese over psrsley. Cover. Bake st 350°F for 20-25 minutes or until
180°F and cheese mels.
- -
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Type in the appropriate number of servings.
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Title:
Description I
2
Tervings I4B ield (AmourtUnit) I 2
Amaint Unit Ingredient Preparation
LR I 512 quarts canned crushed tomatoes -
b 2| XA quart tomato puree
b 3| T3 ounces anion finely chopped
F o4 I 1 tahlespoon dried basil crumbled
L I 2 leaspoons dried oregano crumbled
F B I 4 ounces fresh parsiey minced
» 7 I 12 teaspoon black pepper
r oo €Y ounce st (1 172 thsp)
L] “ 3 pounds zii
DL T 5 gallons water
» [5elect Row| ounces zalt
>? o 2 tablespoons vegetable ol (optionsl)
F 13| I 3 pouncs cottage cheese
kA4 B T T e PP PR Mm mlnmm . U Y | A

b 1 [*combine tomstoes and seasonings in steam-jacketed kettle. Cover and simmer about 10 minutes. Turn off heat.

2.11b 10 0z cooked ziti

3 |3 12 0z cottage cheese

4. B oz mozrarella cheese
5.6 0z Swiss cheese
Repeat steps 1-5. Smocth 2 b sauce over top.

; 2 |Cook pasts according to directions on p. 369, Drain. Cooked vield should be about & lb & oz b

) 14

» Layer as follows into tywo 12x20x4-inch pans: » @
1.2 b sauce

, 4 |Sprinkle 2 oz parsley aver sauce. Sprinkle & oz provolone cheese aver parsley. Cover. Bake at 350°F for 20-25 minutes or urtil 180°F and chesse meks

IFDUd for Fitty
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Ttle: Icmcken Pot Pie

D\red\uns' Motes | Categories || Serving ldeas || Time | More Info || butrition |

(S Sauté onions in margarine in steam-jacketed or other large kettle,

Description I
2
Tervings |1sn ield (AmourtUnit) I [
Amount Unit Ingredient Preparation
—
IENE BB pounds -
b2 | T 258 pounds e
Lckyhe: -
IGEE Ry o PERD huckwheat flour
P4 | T 1152 teaspoons buckwhest grosts
L R 334 gallons buckwhest pancake
» 6| I 18 pouncs buckwheat pancaks mix
r 7 I 4172 pouncs :E::'g\;heat pancakes sliced
b 8 16 pounds Buffalo sirloin steak x| slie=d
b a| X6 pounds -
b 10| R 8 pounds Pastry
L]
k12
LAIEIE]
=
L aa

; 5 |&dd flour and pepper to onions. Stir until blended. Cook 30 minutes.

;‘ 5 |Add stock, stirring constantly with wire whip. Cook until thickened, stirring otten. Check for seasoning. Add saft it necessary

b & |ut chicken into 1210 3 nch pieces . Add to sauce.

b 5 |Cookcelery and carrots unti parially done. Drain, Fold into sauce.

b g |~ddpess (uncooked) to chicken mixture, Mix carefully. Scale chicken into two 12x20x2-inch counter pans, 12 b per pan.

3 Raoll out 1 b 8 oz Pastry to fit each pan. Place on chicken mixture and seal edoes to pan. Bake at 400°F for 20-25 minutes or urtil crust is brovwned and internal
7 temperature is 150°F.

|CD week 3 Y Sorted by: Al Categories; ANl Cuisines; All Ratings; Title
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Title: IElaked Ziti\With Four Cheeses

2.11b 10 0z cooked ziti

3 |3 12 0z cottage cheese

4. B oz mozrarella cheese

5.6 0z Swiss cheese

Repeat steps 1-5. Smocth 2 b sauce over top.

Description l
2
Tervings |4B ield (AmourtUnit) l 2
Amount Unit Ingredient Preparation
LR I 512 quarts canned crushed tomatoes -
b 2| XA quart tomato puree
LI B Sk ounces onion Change Recipe Units 2=l finely chopped
F o4 I 1 tahlespoon dried basil _ crumbled
L I 2 leaspoons dried orege Amount - Lnit Ingreciert Change to: crumbled
P E [T 4 ounces fresh parsl minced
s 5142 guarts  |canned crushed tomato
r 7 I 12 teaspoon black pepp
» o [ ounce sat i1 |1 CRER | D s
b g “ 3 pounds i 3 ounces |onion
P10 X 3 gallons water 1 tablespo|dried basil
P I3 ounces salt 2 leaspoordried oregano
F 12 o 2 tablespoons vegetable « 4 aunces |fresh parsley
F 13| I 3 pouncs cottage ch
K o P e e S e e O T 142 teaspoonblack pepper N i e
Directions | Motes || Categories || Serving ldeas || Time | M Change all to US J Change all to Metric J g §
b 1 [|©combine tomstoes and seasonings in steam-jacketed | » -
O J Cancel J Reset Units 1 0
b 2 |©ook pasta eccording to directions on p. 369. Drain. © »
= 4
S Layer as follows into tywo 12x20x4-inch pans: b @
1.2 b sauce

, 4 |Sprinkle 2 oz parsley aver sauce. Sprinkle & oz provolone cheese aver parsley. Cover. Bake at 350°F for 20-25 minutes or urtil 180°F and chesse meks

|Fuod for Fitty Y Sorted by: Al Categories; ANl Cuisines; All Ratings; Title
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Select ingredients to change.
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Cant Unda
Cant Reds
Cut Chrl-
D Copy Chrl-C
Faste (el »
BelEle B Yield (AmaurtAnit) l 2
Select Al Crl+a
Copy Recipe Ingredient Preparation
Paste Recps canned crushed tomatoes -
Faste Text into Ingredient lomato puree
Delste Recipe onion finely chopped
Inisert Rowis) CE4T dried basi crumbled
Delete Rowis) dried oregano crumbled
Ernbed Reripe fresh parsley minced
black pepper
v Auto-rumber Directions salt (1 172 thsp)
Categorize recipe. .. ziti
Preferences... uiEten
= =alt

b 12 o 2 tablespoons wegetable oil (optional)

F 13| I 3 pouncs cottage cheese

kA4 B T T e PP PR Mm mlnmm . U Y | A

D\red\uns' Motes | Categories || Serving ldess | Time | Mare Info || utrition |

b 1 [*combine tomstoes and seasonings in steam-jacketed kettle. Cover and simmer about 10 minutes. Turn off heat.

2.11b 10 0z cooked ziti

3 |3 12 0z cottage cheese

4. B oz mozrarella cheese

5.6 0z Swiss cheese

Repeat steps 1-5. Smocth 2 b sauce over top.

; 2 |Cook pasts according to directions on p. 369, Drain. Cooked vield should be about & lb & oz b

) 14

» Layer as follows into tywo 12x20x4-inch pans: » @
1.2 b sauce

Sprinkle 2 oz parsley over sauce. Sprinkle 8 oz provolone cheese over parsley. Cover. Bake at 350°F for 20-25 minutes or until 180°F and cheese meltts
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Under the Edit tool, copy the Recipe to clipboard.
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=1 Lhicken Pot Pie
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Under the Edit tool, paste the recipe into the selected cookbook.
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To print the recipe, under the File tool, select print, then select the recipe or the entire

cookbook.
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