Stuffed Shells

1 quart pasta sauce 1 egg

1-8 oz. pkg. jumbo shell macaroni (about 20) V4 cup dried bread crumbs
Y4 cup grated Parmesan cheese 2 tbsp. parsley

1 cup ricotta cheese 5 tsp. salt

1 cup cottage cheese V4 tsp. pepper

1-4 oz. pkg. shredded mozzarella cheese

Prepare shells as pkg. Directs: drain well in colander. Preheat oven to 350°. In large bowl combine
ricotta, cottage cheese and the next 6 ingredients. Stuff round tbsp. of cheese mixture into each shell.
Spoon % cup sauce into a 13x9 baking dish. Place shells over sauce in 1 layer. Spoon over remaining
sauce; sprinkle with Parmesan. Bake 30 minutes.
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