WEEK-NIGHT RAVIOLI BAKE

YOU WILL NEED:

1 (26 OUNCE) JAR OF YOUR FAVORITE SPAGHETTI 

1 (14.5 OUNCE) CAN OF DICED TOMATOES (NOT DRAINED)

½ CUP WATER

2 PACKAGES (1 POUND EACH) FROZEN CHEESE RAVIOLI 

1 PACKAGE (8 OUNCES) SHREDDED CHEESE, ITALIAN BLEND OR SHREDDED MOZZARELLA 

2 TBS GRATED PARMESEAN CHEESE

CRUSHED GARLIC TO TASTE (OPTIONAL)
HEAT OVEN TO 400 DEGREES. 

MIX SPAGHETTI SAUCE, TOMATOES AND WATER.  AND GARLIC (OPTIONAL)  

SPOON 1 CUP OF SAUCE ONTO BOTTOM OF 13X9 BAKING DISH.

LAYER HALF THE RAVIOLI, THEN 1 CUP OF SHREDDED CHEESE OVER SAUCE.  TOP WITH SECOND PACKAGE OF RAVIOLI AND REMAINING SAUCE.  TOP WITH REMAINING SHREDDED CHEESE, SPRINKLE WITH PARMESEAN
COVER WITH FOIL AND BAKE FOR 30 MINUTES.  UNCOVER AND BAKE AN ADDITIONAL 15 MINUTES.  

LET STAND FOR 10 MINUTES BEFORE SERVING. 

THIS RECIPE IS FROM LISTENER BLENDA SALVAS

NEXT WEEK:  LORI’S SALAD WITH CREAMY DILL DRESSING

