
SEPTEMBER 2014 CELLAR CLUB

METHOD:
1. Preheat oven to 350°F and butter the bottom and sides of a 9x13 inch baking pan.
2. In a bowl, combine the ricotta cheese, eggs, grated parmesan cheese, parsley, Italian seasoning, salt and 
     pepper. Set aside. 
3. In a separate bowl, combine the asiago and mozzarella cheeses and set aside.
4. Coat the bottom of the baking dish with 1 cup of tomato sauce, then add 1⁄2 the pasta in an even layer and 
     sprinkle on 1⁄2 the sausage. Dot the pasta with 16 tablespoons of the ricotta mixture then sprinkle on 1 cup 
    of the mozzarella cheese mixture evenly on top. Finish the layer with 1 1⁄2 cups of tomato sauce spread evenly. 
   (Do not press down on pasta or pack into dish.)
5. Next, add the other 1⁄2 of the pasta in an even layer, then the remaining sausage, 1 cup of mozzarella 
     mixture (reserve the other 1 cup of cheese mixture for topping the dish toward the end of cooking), spread the 
     remaining sauce over the top of the pasta, and dot with tablespoons of the remaining ricotta cheese mixture.
6. Place the baking dish in the preheated oven for 45 minutes or until pasta is at 165°F. 
7. Sprinkle on remaining mozzarella cheese mixture and continue baking for 10 minutes or until the cheese 
    is melted and bubbly. Serve.

INGREDIENTS:
15oz Ricotta Cheese, Part Skim Milk
2 Each Eggs Beaten
G Cup Grated Parmesan Cheese
2 Tablespoons Fresh Parsley, Minced
1 Tablespoon Italian Seasoning
½ Cup Grated Asiago Cheese
1½ Cups Grated Mozzarella Cheese
16oz Penne Pasta, Cooked Al Dente And Drained
32oz Tomato Sauce, Seasoned 
1 Pound Italian Sausage, Cooked And Crumbled
Salt and Pepper to taste

BAKED FOUR CHEESE ZITI WITH SAUSAGE
Paired with 2010 Sangiovese, Yield: 4-6 portions

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
winecountrycookingstudio.com


