Dan's Pretty Good Stuffed Shells 

The Pretty Good Sauce:

· 1 large can peeled tomatoes or peeled crushed tomatoes

· 1 1/2 pounds ground beef (as lean as possible)

· 1 medium/large onion (white onion---can add more to taste if you wish)

· 1 can mushrooms (stems and pieces), drained (optional)

· 1 1/2 small cans tomato paste

· 2 large jar Ragu Chunky Style Spaghetti Sauce (Extra tomatoes, Garlic and onion is my favorite)

· 1 12-oz. can tomato juice 

· a couple shakes of Tabasco 

· Mrs. Dash Extra Spicy, Mrs. Dash Garlic and Herb (1 tsp. each)

· garlic powder to taste (about 1/2 teaspoon)

· crushed red peppers (dry pizza-style peppers) to taste

· cayenne pepper (ground red pepper) - about 1/2 teaspoon 

Note: the sauce will be a little bit spicy by itself, but needs to be spicy because of how much cheese and noodles are in the pan.

The Pretty Good Cheese Stuffing:

· 2 - pound container Ricotta Cheese (cottage cheese can be substituted)

· 1 cup Kraft Parmesan Cheese

· 2 cups Mozzarella cheese (1 cup is for cheese mix, other cup is to sprinkle on top)

· 2 tablespoons parsley flakes

· 1 teaspoon salt, 

· 1 teaspoon pepper

· 1 whole egg

Also needed: 1 pound jumbo pasta shells

1. Dice onion and cook in a little oil in skillet until starting to turn transparent. Start cooking shells.

2. Add meat and brown. Sprinkle in a little salt, pepper, and garlic to taste on the meat.

3. Drain the fat.

4. Add 1 can tomato paste and continue to stir, letting paste fry onto meat.

5. Mix Ragu sauce, tomatoes, tomato juice, mushrooms (optional), crushed red pepper, 1 tsp. garlic powder, 1/2 tsp. cayenne red pepper, remaining 1/2 can tomato paste and the two Mrs. Dash products. 

Add meat mixture; stir and let simmer until hot.

Cheese Mix: Mix all ingredients well.

Stuff the Shells: with plenty of cheese mixture and place in greased 13 x 9 x 2 inch pan.

Cover Shells: with plenty of sauce mixture (Save some sauce separately in a bowl to serve at table).

Sprinkle Shells: with remaining Mozzarella.

Cover: with aluminum foil, bake at 375 degrees for 45 minutes. ENJOY!!!!!

