Penne Pasta Bake

Yields: Prep Time: Cook Time: Total Time:
8 servings 5 minutes 35 minutes 40 minutes

Ingredients:

e 2 tbsp olive oil

e 1 Ib ground beef, browned

e 3 cloves of garlic

e ¥ c spaghetti sauce

e % c brown gravy

e % c half and half

e Y4ic parmesan cheese, shredded
e 1 tsp oregano

e Y2 tsp rosemary

e Salt and pepper to taste

e 12 0z penne pasta

1 ¢ mozzarella cheese, shredded

Instructions:

1. Preheat the oven to 350F.

2. Mince the 3 cloves of garlic.

3. Cook the penne pasta according to package directions. While pasta is cooking, brown the
ground beef in a large skillet and drain fat if needed.

4. In the same pan, sauté garlic in olive oil over low heat for 1-2 minutes.

5. Add spaghetti sauce, brown gravy, half and half, parmesan cheese, oregano, rosemary,
and salt and pepper. Simmer for 10 minutes.

6. Add pasta and mix gently. Spray non-stick cooking spray into the baking dish and pour in
the mixture, then sprinkle the top with mozzarella cheese.

7. Bake at 350F for 25 minutes.

Recipe courtesy of https://www.addsaltandserve.com/freezer-friendly-penne-pasta-bake/#recipe
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