Mega Meat-Stuffed Shells

1 10 ounce box chopped frozen spinach

Salt

8 Jumbo Pasta Shells

2 T EVOO

1 lb. meat loaf mixture (ground beef, pork, and veal)

3 garlic cloves, 2 chopped, 1 crushed and halved

1 small onion, finely chopped

Black pepper

1/8 teaspoon ground nutmeg

1 egg, beaten

¼ cup Italian-style bread crumbs

½ cup grated Romano or Parmigiano-Reggiano cheese

¼ teaspoon red pepper flakes

1 8 ounce can tomato sauce

A few fresh basil leaves, torn

Place the frozen spinach on a plate and defrost it in the microwave on high for 6 minutes. Wring the spinach dry in a clean towel.

While the spinach is in the microwave, preheat the oven to 425 and, in a large covered pot, bring the water to a boil for the shells. Salt the boiling water and cook the shells for 6-7 minutes; they should be firm at the center. Drizzle them with EVOO and set aside in shallow baking dish.

While the pasta is working, brown the meat in EVOO. Add the chopped garlic and onions to the meat; season with salt, pepper, and nutmeg; and cook mixture for 5 minutes more. Transfer the meat to a bowl. Add the spinach and mix them together. Add egg, bread crumbs, and half the cheese and combine. Fill the shells with the meat mixture and sprinkle the rest of the cheese on top, then bake for 11 to 12 minutes to set the filling in the shells and crisp the pasta at the edges.

While the shells bake, heat the remaining T EVOO in a small pot over low heat with the halved garlic clove and cook for 3-4 minutes. Remove the garlic, add the red pepper flakes, and cook for a minute more, then stir in the tomato sauce and simmer for 5 minutes. Stir in the basil. 

Pour ½ cup of sauce on each dinner plate and top it with 4 shells.

