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b, wide epe noodles

9 thsps. vepctable ol

2 farge onions, minced

3 b, small butten mushrooms, minced
salt and freesoly pround pepper o taste

| tsp. dried thyme

CayCenne pepper (o taste

1 tsp. paprika

5 larpe epps. heaten

1/3 C chopped Italian parsley or cilantro
2 large carrots, coarsely grawed (7 025.)

2 small zuechini, coarsely grated (7 07s.}

Preheat oven to 350 degrees. Grease a 3142 to 4 qt. baking disa or
2 7-8 cup baking dishes.

Befare cooking the noodles, heat 6 tbsps. oll in a larpe skillet over
medium-low heat, Add onions and saute about 13 minutes or until
very tender. Add 2 tbsps. o1l and heat. Add mushrooms, salt,
pepper, thyme, and paprika and saut¢ until mushrooms are tender
ard onbons ae browned, If mixture 15 watery, increasc heat and
eook abour § mins. or until excess liguid evapaorates.

Boll nowdles in a large pot of lightly salted waler until nearly
tender, since ey will ¢ook during he baking process,

Add mushroom mixlure, eges, carrols, 2ucchini, and parsley to
cooked noocles and min well. Add caycnne. Taste and adjust
seasoning. Pour Kugel inta dishles). Bake 45-33 mins. until set.
Lerve hot. Serves 8-10.



