Baked Ziti

Ingredients:

16 oz. ziti

32 oz. jar spaghetti sauce (or use homemade)
16 oz. Ricotta cheese

8 0z. Mozzarella cheese
1/4 c. parsley

1 tsp. oregano

1/2 tsp. garlic powder
1/4 tsp. black pepper

1 T. Parmesan cheese
1 eqgg, slightly beaten

Directions:

Cook ziti according to package instructions. Combine cooked ziti, 1 1/2 c. spaghetti
sauce, Ricotta cheese, 1/2 cup mozzarella cheese, parsley, egg, oregano, garlic
powder, pepper, and Parmesan cheese. Spray a 13 x 9 baking dish with cooking spray.
Pour 1/2 c. of spaghetti sauce in the bottom of the dish. Spread the ziti mixture on top
of the sauce. Top with remaining spaghetti sauce and remaining mozzarella cheese.
Cover and bake at 357°F for 25 to 30 minutes. Uncover and cook for five more minutes.

Tip: You may add 1 Ib. of cooked ground beef to the spaghetti sauce.
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