JOHNNY MARZETTI

Makes 10-12 servings

Ingredients: Instructions:
« 3 Tablespoons olive oil, plus more for greasing dish 1. Preheat oven to 350°F. Grease a 10”x 15” baking dish
* Tlarge onion, chopped with olive oil.
* %»pound crimini mushrooms, sliced 2. Set alarge sauté pan over medium-high heat. Once hot,

« 2 pounds ground beef

add oil and onions. Sauté until onions are translucent,
* 1(28-ounce) can peeled whole tomatoes,

o 3-5 minutes.
crushed by hand, with juice
+ 1% pounds shredded cheddar cheese 3. Add mushrooms and sauté until softened, about
+ 1pound cavatappi, cooked and drained 5 minutes.

4. Add beef and cook, breaking up any lumps with a
wooden spoon, until beginning to brown, 7-10 minutes.

5. Remove pan from heat and stir in crushed tomatoes
and their juice. Add all but 1 cup cheese.

6. Transfer everything to prepared baking dish and add
cooked pasta. Mix gently. Scatter remaining cheese on top.

7. Bake until cheese topping is browned and bubbling,
35-40 minutes. Serve warm.

Marzettiis a baked
casserole dish that becar?we
popdarﬂwoughoutt e
Midwest in the 1920s.
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Recipe adapted from the Ohio Historical Society. eat at
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