
 
Simple Stuffed Shells 

 
Makes 6 servings. 
 
 
24 oz. carton cottage cheese 
¼ cup grated parmesan cheese 
1 tsp garlic powder 
2 eggs 
Salt and pepper to taste 
12 oz. package large shell pasta, uncooked 
1 cup spinach leaves, torn 
14 oz. can diced Italian tomatoes 
14 oz. jar spaghetti sauce 
2 cup shredded mozzarella cheese 
 

1. Combine the first 5 ingredients in a medium mixing bowl and mix well. 
2. Spoon into shells. 
3. Arrange in a 13” x 9” baking pan sprayed with non-stick vegetable spray. 
4. Tuck spinach between shells. 
5. Pour tomatoes and spaghetti sauce on top, making sure all shells are well covered. 
6. Cover with aluminum foil. 
7. Bake at 375º F for 30 minutes. 
8. Uncover and sprinkle with mozzarella cheese. 
9. Bake 15 additional minutes or until cheese is melted. 
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