Baked Ziti 

1 pound ziti pasta
3 cup prepared tomato sauce (see below)
1 cup ricotta cheese
1 cup grated Romano cheese, divided (1/2 cup mixed in, and ½ cup for topping)
8 ounces mozzarella cheese, diced small
4 ounces mozzarella cheese, shredded (about 1 cup)

1. Preheat oven to 350 degrees F. Grease a 9x13-inch baking dish; set aside.

2. Cook pasta to al dente according to the package directions. Drain and put into a large bowl.

5. Toss the pasta with ricotta, ½ cup of the Romano cheese, and the diced mozzarella.

6. Pour the mixture into the baking dish, sprinkle with the remaining ½ cup Romano cheese and the shredded mozzarella.

7. Bake, covered, for 45 minutes, until heated through and the cheese is melted. Uncover, increase the oven temperature to 375 degrees F, and bake for an additional 15 to 20 minutes until sauce and cheese are bubbling.

Tomato Basil Sauce

2 Tbsp. olive oil

5 garlic cloves, minced

3 cups crushed tomatoes (24 oz.)

2 tsp. dried basil

Salt to taste 

Place 2 Tbsp. of olive oil over medium heat in a medium saucepot. Add garlic and sauté until fragrant, or about 2 minutes - do not let the garlic brown. Add tomatoes, basil, and salt to taste. 

