“Are you bringing your
spaghetti pie?” That's
the question Barbara
Robbins of Delray

X Beach, Florida, always
b gats asked. Since
she first made. the pie for a small
dinner party over ten years ago, her
family and friends have been big fans
of this hearty ltalian dish. Barbara
passed the recipe on to her children,
who now make it for their own kids.

baked spaghettl pie
Prep 30 minutes plus standing
Bake 25 minutes

Makes 6 main-dish servings

% pound spaghetti

2 large eggs

1 container (15 ounces) part-skim
ricotta cheese

% cup plus 2 tablespoons grated
Parmesan or Romano cheese

1 cup marinara sauce

Y% cup shredded mozzarelia cheese

1. Cook spaghetti according to package
directions; drain.

2. Meanwhile, preheat oven to 350°F.
Grease 9-inch glass pie plate. In large
bowl, with fork, beat eggs. Stir in ricotta
and 34 cup Parmesan until blended.

3. Add spaghetti to ricotta mixture and
stir until well coated. Transfer spaghetti : ' (23 ()" = (a2 o
mixture to prepared pie plate; top with ‘ -

marinara sauce. Sprinkle with mozzarella
and remaining 2 tablespoons Parmesan.
4. Bake pie 25 minutes. Remove from
oven and let stand 10 minutes for easier
serving. Cut into wedges to serve.

»» Each serving: About 365 calories, 23 g protein,
36 g carbohydrate, 14 g total fat (8 g saturated), 2 g
fiber, 107 mg cholesterol, 550 mg sodium.
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