
One Pot Lasagna shells

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 4

Prep Time: 10 minutes
Cook Time: 40 minutes

Ingredients
__1lb of Ground Turkey or Beef
__2 Tbsp of Olive Oil
__2 tsp of Italian Seasoning
__1 Tbsp of Chicken Bouillon Powder
__2 Tbsp of Grated Parm
__1/2 of a Yellow Onion, grated
__2 Cloves of Garlic, grated
__15oz can of Diced Tomatoes
__2 Tbsp of Tomato Paste
__2.5 cups of Water or Stock
__8oz of Shells
__2/3 cup (or more to taste) of Ricotta
__1/2 cup of Freshly Grated Parm
__Salt and Pepper, to taste
__Fresh Basil

1) In a Dutch oven, brown the ground
turkey in the olive oil over medium-high
heat, add in the grated onion and garlic,
cook for a couple minutes then add in the
Italian seasoning, a couple Tbsp of parm
and chicken bouillon.

2) Stir in the tomato paste, cook for a
minute then add in the diced tomatoes and
water (or stock if not using chicken
bouillon) bring to a boil, simmer for 10
minutes then add the shells, cook about 8
minutes, adjust the seasoning to taste then turn it off, place lid on and
let it sit for 10 minutes.

3) Stir in the ricotta, parm and basil and dig right in!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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