	SPINACH & CHEESE STUFFED GIANT SHELLS

                         2 pkgs (10 oz each)      chopped spinach, frozen

                                               15 oz       ricotta cheese

                                               1 cup       Parmesan, grated, divided

                                               2 T          fennel seeds

                                               2 T          fresh basil, chopped

                                               3             garlic cloves, minced

                                                              salt and pepper

                                         3-1/2 cups    marinara sauce

                                              30            jumbo pasta shells, freshly cooked

                                                              Additional parmesan
Squeeze spinach as dry as possible. Transfer to large bowl.  Add ricotta, 

1/2 cup parmesan, fennel seeds, basil and garlic.  Season with salt and

pepper.  Spoon mix into cooked shells.

	Heat oven to 350º.  Spoon 1/2 cup marinara sauce evenly over 

bottom of 9 X 13 baking dish.  Place filled shells, filling side up, in dish. 

Spoon remaining sauce over shells (maybe more).  Sprinkle with 
remaining parmesan.  Cover loosely with foil and bake until heated through, 30-45 min.

Serve with additional parmesan.  (10 servings)

Optional: I added 1-1/2 pounds of cooked hamburger over top of shells with marinara sauce.
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