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Stuffed Shells 
 

2 lbs. ricotta cheese 

½ lb. mozzarella cheese grated  

2 eggs 

½ cup parmesan cheese grated 

1 teaspoon parsley 

dash of salt, pepper, and nutmeg 

1 box jumbo shells for stuffing 

32 oz. of spaghetti sauce (I like Newman’s Own Sockaroni) 

 

Mix the ricotta and mozzarella cheeses together.  Beat the eggs, then 
add them to the cheeses.  Add in the salt, pepper, parsley, and nutmeg.  
Drop the shells in boiling water and boil them for 10 minutes.  Drain the 
shells and cool them immediately with cold water.  Grease the pan with 
butter.  Put half the sauce in the bottom and on the sides of the pan.  
Stuff the shells with the cheese mixture.  Put them cheese side down 
lined up in the pan.  Pour the other half of the sauce over the top.  
Sprinkle the parmesan cheese on top of the sauce.  Cover and bake at 
350° for 45 minutes. 


