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VENEZIA’S

BAKED ZITI
I [B. dried sifi shaped paste
24 cup homemade ricoria cheese
I iy Nonna s sarinara sauce, pii.
extra far lining pan and rapping
34 uip shredded maszearella
cheese plus extra far tapping
14 cuip fresiily grared Parmesan cheeze
Black pepper ta tasre

Preheat gven to 375 dagress. Cook pastz

rding to packagzs directions. Remaove from heat
ong minute zarlier than normal o ensurs that pasta
is al-demts Dirzin pasta and s=t asids In a2 Jarge
mixing bowl, mix cooked pasta, cooled marinara
sance, ricotta, mozzarella, Pammesan and black
pepper Coat 2 9x13-inch baking dish with a thin
layer of marinara sance then 2dd the pasta mixture
on top. Top with a light coating of marinara sance
then place in oven and bake for 20 minntes o7 until
sance is bubbling. Remove fom oven and sprinkle

P1ZZERIA @HOME

NONNA'S MARINARA SAUCE

I can (28 o5 erushed San Marsang romeanoes
3 rhsp. high-gualiry aifve af

®® 2 yellow anion, finely chopped
®® Icioves pariic, very finely chopped

2 rhsp. fresh hasil, chopped

I rhsp. frech parsiey, chopped

172 t5p. aregana

Sair e fresily ground pepper

Pch af dried hot pepper, if desired

2 rhsp. Parmesan cheese, freshly graved

In n large sante pan, heat olive oil. chopped onion
g!.d gaglic over medinm heat until fagrmt and garlic
just bezins to brown. Add tomatoss Add basil parsley,
arezang. salt and pepper (and hot pepper ifusing) and
bring to a boil Reduce to 2 simmer for approximataly
15 minutes. Stirin Pammasan cheese Bamove from

In the Kitchen: VENEZIA’S PIZZERIA

- HOMEMADE RICOTTA CHEESE

‘ /2 galion whaie miii

I pint heany whipping cream
Sthsp. fiireredwater
4 thsp. Whire wing vinegar "ene

Ina large sancepan, heat the milk on medinm- L]
w Before it comes to a boil ar when it starts to -
foam around the adzes. add the heavy cream Once
the cream gets hot {starts to foam around the edges, but not
boil), 2dd the vinegar and water. Immeadiately stant stimming slowly
in tha same direction {clockwiss recommended) with 2 wooden
spoon Increase the heat to medinm or medinm-hizgh Continus
ta stir slowly nntil chesss clumps begin to form. Omnce the
mixture starts to thicken with multiple clumps, keep 2t 2 70lling
boil and continue stiming for 3 to 4 minutes. Tum off the bumer
and cover with 13d for 10 minntes Using a strainer {ooversd with
chease cloth if desired. but not necessary) Jadle the chesse inta
it. Move the strainsd ricotta chesss to 2 bowl 2nd add 2 few
pinches of salt Mix the cheese carefully to fluff and incorporate

hear, cover with lid and et 5i1 before serving. Makes * ¢ any liqnid in the bowl. Place the bowl] in the refizerator. Remaove
with mozzarella cheese Placs back in oven for enouzh sauce for 1 1k of pasta. ’ L e and_itﬂhei_irﬁhnmﬂadlae;_eera_r 10 ETEeS for 1 hour Reep
spproximately 5 minutes o until chesse has melted. _1‘3 - refrizerated in betwzen Alalzes approximately 1 1k of cheese. @
Alalees 4 main dishes or 6 to 8 side dishes. e
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