SOUTH of the BORDER MANICOTTI  yields 6 manicotti

                                          recipe developed by The Clever Cleaver Brothers®
   2 cups fat free Ricotta cheese



   1 teaspoon crushed oregano




   1 cup fat free shredded Mozzarella cheese


1/2 teaspoon white pepper

1/2 cup finely chopped salami



   1 large egg

1/2 cup finely chopped pepperoni



   3 cups tomato sauce
  

    
   

   1 teaspoon chili powder




   6 "regular size" flour tortillas (8” round)

   1 teaspoon garlic powder



   
   1 cup fat free shredded Mozzarella cheese

1.
In a mixing bowl, combine Ricotta cheese, 1 cup Mozzarella cheese, salami, pepperoni, chili powder, 
garlic powder, crushed oregano, white pepper and the egg.

2.
Divide this cheese mixture evenly on six tortillas. Roll each stuffed tortilla into a tube shape, distributing 
the mixture evenly in each tortilla.

3.
Place 1 cup of tomato sauce on the bottom of the baking dish. Place the six stuffed tortillas on the sauce, 
seam-side down.

4.
Cover the top of each manicotti with remaining tomato sauce. Sprinkle the remaining 1 cup shredded 
Mozzarella cheese over the top.

5.
Place in a preheated 350-degree oven for approximately 30 minutes. ENJOY!
