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Baked Ziti
Ingredients
1 lb. ricotta

1 beaten egg

1 tbl. fresh parsley, chopped (optional)
salt & pepper to taste

1 1/4 cup freshly grated Romano cheese

1 lb. ziti (or mostaccioli or rigatoni), cooked al dente.

4 tbl. (1/2 stick) melted butter

4 to 6 slices of white American cheese

Double batch of homemade spaghetti sauce
Directions

While ziti is cooking, mix ricotta in a large bowl with beaten egg and ¼ cup of the Romano cheese. Mix in a little chopped fresh parsley if using.  Sprinkle with a little salt and a couple of turns of fresh pepper.  Set aside.     
When ziti is cooked, drain and put ziti back in pan you used to cook it.  Pour the melted butter over it and toss until all of ziti is coated.  Sprinkle ziti with remaining cup of Romano cheese and toss until cheese is evenly distributed.  Add ricotta mixture to ziti.  Fold in ricotta, rather than stirring.  The end result when you look at the mixture should be clumps of ricotta interspersed throughout the ziti.  You don't want to overdo the mixing and have the ricotta melt or break down.

Spread thin layer sauce on the bottom of a large lasagna/roasting pan.  Spoon the ziti over the pan.   Tear or cut the American cheese slices into quarters.  Evenly distribute over top of ziti.  (If you prefer, you could substitute a cup of Italian blend cheese or mozzarella to sprinkle over the top.)  Drizzle sauce over the top of ziti.   Cover about half the top with sauce so that half the ziti is showing through.

Bake at 400o for 25 to 30 minutes, until sauce is bubbling and edges of top layer of ziti start to turn light brown.  Alternatively, if you want ziti to remain totally soft (as my kids did when they were little), stretch some wax paper over top of pan followed by a layer of aluminum foil.  Don't seal it tight; allow it to remain vented.  Make sure foil doesn't touch tomato sauce or the foil will melt onto the food.

Serve immediately with additional sauce and Romano cheese if desired.

Source:   A frantastic original
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