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Stuffed Manicotti Shells with Venison

SERVINGS: 4 SERVINGS PREP TIME: 30 MINUTES COOKING TIME: 40
MINUTES

STUFFED MANICOTTI SHELLS WITH VENISON INGREDIENTS

10 manicotti

8 0z. Ground venison

8 0z. Ricotta cheese (whole milk)
4 cups mozzarella

Y42 cup parmesan

3 cups chopped spinach

1 tsp. salt

2 tsp. ground black pepper
1 tsp. Italian seasonings

2 tsp. fresh chopped garlic
2 large eggs

16 0z. marinara sauce

STUFFED MANICOTTI SHELLS WITH VENISON PREPARATION

1.

Preheat oven to 350°

2. Boil water in a large pot, cook manicotti for about 8 minutes or until al dente. Strain the

[98)

pasta into a colander. Rinse with cold water to stop cooking

Salt and pepper ground venison and brown in a cast iron pan

Combine your venison, ricotta, mozzarella and parmesan, Italian seasoning, garlic and
your egg. Add your chopped spinach. Save half the mozzarella for topping

Once all ingredients are mixed, fill your manicotti tubes with the mixture, using a piping
bag. Another option is to use a zip lock bag and cut a corner



. Add a light layer of marinara to the bottom of your baking dish. Line the baking dish with

the filled pasta. Cover all the pasta with more marinara and the rest of the mozzarella

. Bake for 25-30 mins. Mozzarella should be bubbling and even have a golden brown

color.

. Plate with a fresh salad and a nice red wine. Buon appetito!
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