(Cannelloni with Pheasant, Confit, T oasted Pine Nuts, &
(Cheese with a Putternut Squash Sauce

) eggs

1A cups cubed fresh Mozzarc”a
i cup Marscapone

I cup Kicotta

i cup gratcd Farmcsan

I cup choppcd Confit

2 cup toasted Pinc nuts

b) cups chopped baby sPinach
Frcshly gratcd nutmeg

5a]t

Whitc pepper to taste

16 cooked pasta squares

Beat eggs until well mixed. Add remaining ingrcdicnts.
Rmcrigcratc.

5aucc:

4 cups of cubed butternut squash
I cup sliced sweet onions

Ya cup minced shallots

I cup white wine

Olive oil

Chicken stock

2 cup heavy cream

5alt, white pepper, frcsHy gratcd nutmeg to taste



ook sciuash in stock until tender. Sauté onions and shallots
until softened. Add white wine and reduce. Furee squash with
some stock. Add puree to onions. Add cream and cnough
stock to make slightly thinner than the desired stock and then

reducc.

5tug cooked pasta squares with {:i"ing. FPlace in a baking dish
atoP a layer of sauce. Spoon sauce over them and toP with

Parmcsan and ba!(c until bubbly and brown.



