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Refer to: e-Food & Technology, Book 1, Second Edition 

Section 2: Cereals, Bread, Rice, Pasta and Noodles (p 91) 

EASY CHEESY CANNELLONI
Serves 2
Preparation time: 25 minutes

Cooking time: 25 minutes
Ingredients
100 grams ricotta cheese

100 grams cottage cheese

1/4 teaspoon nutmeg

1 cup silverbeet, shredded

4 cannelloni shells

3/4 cup tomato pasta sauce

1/4 cup Parmesan cheese, grated
Method
1. Preheat oven to 180°C.

2. Mix together ricotta cheese, cottage cheese and nutmeg.

3. Add silverbeet.

4. Place cheese and silverbeet mixture into cannelloni shells.

5. Place in oven-proof dish and top with pasta sauce.

6. Sprinkle with Parmesan cheese.

7. Bake for 25 minutes, or until cannelloni is tender.
Questions
1. For each ingredient used in this recipe, investigate another ingredient that you could use instead. Complete the following table. 

	Ingredient
	Substitute ingredient 

	ricotta cheese
	

	cottage cheese
	

	nutmeg
	

	silverbeet
	

	cannelloni shells
	

	tomato pasta sauce
	

	Parmesan cheese
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