CRUSTLESS TOMATO-RICOTTA PIE 

YOU WILL NEED:

1 – 15 OUNCE CONTAINER OF PART-SKIM RICOTTA CHEESE

4 LARGE EGGS

1/4CUP GRATED ROMANO CHEESE

SALT AND PEPPER

1/4CUP MILK

1 TBSP CORNSTARCH

1/2CUP LOOSELY PACKED FRESH BASIL LEAVES, CHOPPED 

1 POUND RIPE TOMATOES (3 MEDIUM) THINLY SLICED

PREHEAT OVEN TO 375 DEGREES.  IN LARGE BOWL, WHISK RICOTTA, EGGS, ROMANO, 1/2TSP SALT AND 1/8TSP PEPPER UNTIL BLENDED.

IN MEASURING CUP, STIR MILK AND CORNSTARCH UNTIL SMOOTH.  WHISK INTO CHEESE MIXTURE.  STIR IN BASIL.  

POUR MIXTURE INTO A NON-STICK 10 INCH SKILLET WITH OVEN PROOF HANDLE.  USE A DEEP DISH PIE PAN IF YOU DON’T HAVE THE PROPER SKILLET.  ARRANGE TOMATO SLICES ON TOP.  BAKE FOR 35 TO 40 MINUTES UNTIL LIGHTLY BROWNED AND SET AROUND EDGES AND CENTER IS PUFFED.  LET STAND 5 MINUTES BEFORE CUTTING.  

NEXT WEEK:  PUMPKIN DIP
