[image: image1.jpg]



Spaghetti Pie
Ingredients

1/2 lb. spaghetti, uncooked

1 tbl. olive oil

1/3 cup grated Romano cheese

2 eggs, beaten

1 cup (8 oz.) cottage (or ricotta) cheese

1/2 c. shredded Italian 3- or 6-cheese blend

One batch of tomato sauce made with 1/2 lb. hamburger

Directions
Make batch of tomato sauce.  We prefer to have it be a meat sauce, but that is optional.  If adding the meat, follow the directions on the tomato sauce recipe.

Cook spaghetti; drain.  In large bowl, toss spaghetti with oil; reserve 1 cup spaghetti for filling.  Toss remaining spaghetti with Romano cheese and eggs.  Turn into greased 10-inch pie plate.  Press spaghetti mixture into bottom and up sides of pie plate to form crust.  Evenly spread cottage or ricotta cheese over bottom of spaghetti crust.  Spread the reserved cup of spaghetti over the cottage cheese.  Spoon meat sauce over the top of the spaghetti you have just added, leaving the very top of the spaghetti “crust” exposed.  
At this point, the original recipe says to cover the spaghetti pie with greased foil.  If you don’t know by now, I will tell you that aluminum foil and tomato sauce don’t get along.  If aluminum foil touches tomato sauce, the acid from the tomatoes will eat a hole in the foil leaving you with blackened pieces of foil cooked into your food.  I have a ceramic cover which fits nicely over my pie plate.  If I didn’t have that, I would opt to use wax paper rather than foil.  

Bake in preheated 350o F oven for 20 minutes.  Sprinkle with Italian blend cheese; continue baking for 8 to 10 minutes or until cheese is melted.
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