Beefy Italian Stuffed Shells
Makes 4 servings
Ingredients: 
12 ounces cooked beef Pot Roast or Brisket
20 uncooked jumbo pasta shells (about 8 ounces)

Filling:
1 cup lowfat cottage cheese
¾ cup grated Parmesan cheese, divided
1 large egg, slightly beaten
1 tablespoon chopped fresh parsley or 2 teaspoons dried parsley leaves
2 teaspoons minced garlic

1 jar (24 ounces) pasta sauce

Garnish: 
Chopped fresh basil leaves (optional)

Cooking:
1. Prepare pasta shells according to package directions; drain. Set aside. Shred beef Pot Roast with two forks.
2. Combine pot roast, cottage cheese, ½ cup Parmesan cheese, egg, parsley and garlic in large bowl.
3. Fill shells evenly with beef mixture. Spread 1 cup pasta sauce on bottom of 11 x 7-inch glass baking dish. Arrange shells in dish; top with remaining sauce.
4. Cover baking dish and freeze.
5. Preheat oven to 400°F. Remove baking dish from freezer; cover with aluminum foil. Bake in 400°F oven 1 hour 20 minutes. 
6. Remove foil; sprinkle with remaining ¼ cup cheese. Bake, uncovered, 10 minutes or until cheese is slightly browned and sauce is bubbly. Season with salt and pepper, if desired. Garnish with basil, if desired.
Disclaimer: This recipe was created specifically for Hy-Vee’s Simple Fix meal prep kit program. Nutritional analysis may differ from original recipe available on www.BeefItsWhatsForDinner.com. 
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