Pasta Pizza (low calorie)

5 oz. dried rotini pasts (2 cups)

1 beaten egg

¼ cup milk

2 Tbsp. grated Parmesan cheese

8 oz. ground beef

1 ½ cups pasta sauce 

1 cup shredded mozzarella cheese (4 oz.) or more

Cook rotini according to package directions.  Drain; rinse with cold water.  Drain well.

For Pasta crust, in a large bowl combine egg, milk, and Parmesan cheese.  Stir in drained rotini.  Spread rotini mixture evenly in a greased 12-inch pizza pan.  Bake in a 350 degree oven for 20 minutes.

Meanwhile, in a large skillet cook ground beef until brown.  Drain.  Stir in pasta sauce.  Spoon meat mixture over baked rotini crust.  Sprinkle with mozzarella cheese.

Bake in the 350 degree oven for 10 to 12 minutes more or until heated through and the cheese is melted.  To serve, cut into wedges..

If you like, sprinkle pepperoni, thin slices green sweet pepper, black olives, sliced mushrooms, or other favorites over the top along with the cheese.
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