ingreclients

For the Tomato Meat Sauce:

3 tablespoons good olive oil

11/2 cups choPPed gc”ow onion (1 !argc)

1 Pouncl lean ground beef

1 Pound lean grouncl lamb

1/2 cup clry red wine

1 tablcspoon minced garlic 6] largc cloves)

1 tablesPoon ground cinnamon

1 teasPoon dried oregano

1 teaspoon fresh thgme leaves

Pinch of cayenne pepper

I can (28 ounces) crushed tomatoes in puree
Kosher salt and Frcshlg grouncl black pepper
For the Bechamel:

11/2 cups whole milk

1 cup hcavg cream

4+ tab]esPoons (1/2 stick) unsalted butter

/4 cup a”-PurPosc flour

/4 teas[:)oon \Creng gratecl nutmcg

Salt and Freshlg ground black pepper

11/2 cups Freshly gratecl Parmesan or Kasseri cheese
2 extra-large eggs, beaten

2/3 cup Greek~st9[c gogurt, such as l:agc Total

3/4 Pouncl ziti noodles

Wooden spoons

for the sauce, heat the olive oil over mcclium-high heatina
large Po’c. add the onion and saute for 5 minutes. add the
beef and lamb, and saute over medium heat for 8 to 10
minutes, until it's no longer Pink, crumbling it with the back of
wooden spoon. drain of f any excess !iquicl, add the wine, and
cook for 2 more minutes. add the garlic, cinnamon, oregano,
thgme, and cayenne, and continue cooking over medium heat
for 5 minutes. add the tomatoes, 2 teaspoons salt, and 1
teaspoon pepper and simmer, stirring occasiona”g, for40to

45 minutes. set aside.
Preheat the oven to 350 clegrees I

for the bechamel, heat the milk and cream together in a small
saucepan over medium-low heat until simmering. Ina medium
saucepan, melt the butter. add the flour and cook over
medium heat, whis‘(ing cons’can’clg for2 minutes‘Pour the
warm milk and cream mixture into the butter and flour mixture,
whisking constan’cl\g‘ continue coolcing, stirring occasiona”g,
over medium heat for 5 to 7 minutes, until smooth and thick.
add the nutmeg; | teasPoon salt, and1 teasPoon of
PePPer.stir in3/4 cup of Parmesan cheese) 1/2 cup of the
tomato and meat sauce, and allow to cool for 10 minutes. stir
in the eggs and yogurt and set aside.

Mcanwhile, cook the pasta ina !arge pot of boiling water until

al dente. don't over-cook because the Pasta will later be

baked. drain and set aside.

add the Pasta to the meat and tomato sauce, and pour the
mixture into a baking dish. spreacl the bechamel evenly to
cover the Pasta and sprinklc with the remaining 3 /4 cup
Parmesan cheese. bake for 1 hour, until golclen brown and

bubblg. set aside for 10 minutes and serve hot.



