
WHAT YOU NEED

BAKED PENNE PAsta

2 TBS olive oil

1 tub (15 ounces) whole

milk ricotta cheese

12-15 $31

1 LARGE ONION

[DICED]

3 CLOVES

GARLIC

2 LBS GROUND

BEEF

2 CANS 

(14.5 OUNCES)TOMATOE

SAUCE OR MARINARE SAUCE 

16 OUNCES

PENNE PASTA

SALT/PEPPER

to taste

1 egg 1 can (28 ounce size)

whole tomatoes, with

juice

1–1/2 pounds

mozzarella

cheese, grated

2 teaspoons

Italian Seasoning

PREP TIME COOK TIME

45 mins 20 mins

large skillet 2 casserole 

dishes

large bowl baking sheet

SIDES

(2) HEB texas toast (2-3) HEB GARDEN  SALAD salad dressing



Spoon the remaining sauce over the top, then top with

remaining mozzarella cheese. Bake for 20 minutes on

middle rack, or until bubbling. Remove from oven and

let stand 5 minutes before serving.

Heat olive oil in a skillet over medium heat. Add diced

onions and garlic and saute for several minutes, or until

starting to soften. Add ground beef and cook until

browned. Drain off fat, leaving a bit behind for flavor

and moisture.

Add tomatoes, tomato sauce, Italian seasoning, salt, and

pepper. Stir and simmer for 25 to 30 minutes. After that

time, remove 3 to 4 cups of the sauce to a different bowl to

cool down. Preheat oven to 375 degrees F.

Begin to boil your pasta. Make sure to undercook it a tad

In a separate bowl, mix together the ricotta cheese, 2 cups

of the grated mozzarella, egg, and a dash of salt and

pepper. Drain the pasta and rinse under cool water to stop

the cooking. Pour it into the bowl with the cheese mixture

and barely mix it together. Add the cooled meat sauce that

you set aside earlier and toss to combine.

Dump the pasta mixture into a large greased casserole

dish or lasagna dish. (I ended up using a 9×13 AND a 9×9 dish

to fit all of it!)

while pasta is cooking heat garlic bread according to

the package instructions.

Serve with salad and garlic bread!
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