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Ingredients 4 Portions
 = Kot�nyi Produkte

250 g L�rge shell p�st� (if

un�v�il�ble, use c�nelloni

or p�ccheri)

400 ml Crushed tom�toes

2 tbsp  Grill Veget�bles

Se�soning Mix

80 g B�by spin�ch

1 tbsp Olive oil

250 g Ricott�

70 g P�rmes�n, gr�ted

1 pinch  Him�l�y�n S�lt

1 pinch  Pepper Bl�ck, Ground

Stu�ed Shells with Spin�ch �nd

Cheese

50—55 Min

Prep�r�tion

1 Prehe�t the oven to 180 °C. Bring � pot of s�lted w�ter to � boil �nd �dd the

p�st�. Cook for 4–5 minutes, or until �l dente. Dr�in �nd spre�d out on �

tr�y to cool.

2 W�sh �nd dry the spin�ch. He�t the oil in � p�n, �dd the spin�ch, s�lt, �nd

pepper, �nd s�uté until wilted �nd the w�ter ev�por�tes. Remove from he�t

�nd let it cool briefly, then finely chop the spin�ch.

3 In �nother p�n, he�t the crushed tom�toes, �dd 1 t�blespoon of Kot�nyi

Grill Veget�bles se�soning �nd cook for 2 minutes. Remove from he�t �nd

tr�nsfer to � round b�king dish (25 cm di�meter) or � rect�ngul�r one

(25×20 cm).

4 In � bowl, combine the ricott�, P�rmes�n, 1 t�blespoon of Kot�nyi Grill

Veget�bles se�soning, �nd chopped spin�ch. Mix well to combine. Tr�nsfer

the filling to � p�stry b�g �nd stu� the shells. Arr�nge them in the b�king

dish with the s�uce �nd cover with �luminium foil. B�ke in the oven for 30

minutes. Serve with P�rmes�n �nd fresh thyme.


