



Bud’s Portagee Manicotti


Oven: 350°									Time 20-30 min





Boil 1 pkg Manicotti Shells ‘til flexible.  Rinse in cold water to stop cooking.  


Set Aside.





Skin & dice 1 pkg Gaspar’s Linguica in ¼” cubes.  Fry off fat & drain.


Set aside in bowl.





Pound 1 Chicken Breast.  Dice in ½” squares.  Coat pieces in Flour + ¼ tsp BAM!  Lightly sauté in Olive Oil until golden brown.  Drain.  Dice into ¼” cubes.  


Add to linguica.





     SAUCE:	Mince ~4 cloves Garlic and lightly sauté in Olive Oil (med-low).


		Add 1 tbs Lemon Juice & ¼ Stick Butter


		Add ½ pint Cream, ¼ tsp BAM!, and fresh ground Pepper to taste


		Add lots of Parsley for color





To linguica & Chicken, add ½ Pint Ricotta Cheese, and just enough SAUCE to moisten mixture to facilitate stuffing shells (Avoid runny stuffing)





Stuff shells. Place in (glass) 13x9 pan on top of a little sauce.  Pour on remaining sauce.


Sprinkle w/ Parmesan Cheese, fresh Pepper, and BAM! Cover with foil.
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