
Who knew homemade tomato sauce could be this easy? Tomatoes, sun-dried 
tomato pesto, garlic, fresh parsley, crushed red pepper and a splash of white 
wine make a bold sauce for our rich four-cheese stuffed manicotti. Finished 
with mozzarella cheese. 

Nutrition Facts Servings: 6  

Weight Watchers® and Points® are registered 
trademarks of Weight Watcher’s International, 

Inc. the number of Points® provided here was calculated by Let’s Dish!, Inc based on published Weight Watchers International, Inc information and 
does not imply sponsorship or endorsement of such number of Points® or Let’s Dish! products by Weight Watchers International, Inc.  

At-Home Cooking Directions 

Ingredients* 

Manicotti (Pasta: Extra fancy durum flour (enriched with niacin, ferrous sulfate, thiamine mononitrate, riboflavin, folic acid), 
water, liquid pasteurized whole eggs. Filling: Whole Milk ricotta cheese (milk, whey, cream, vinegar, salt, carrageenan as 
stabilizer), part skim ricotta cheese ( pasteurized milk, whey, vinegar, salt, carrageenan as stabilizer), water, mozzarella 
cheese (pasteurized whole milk, cheese cultures, slat, enzymes, powdered cellulose added to prevent caking), liquid 
pasteurized whole eggs, modified food starch, salt, Romano cheese (sheep's milk, cultures, rennet, salt), spices, nutmeg), 
Tomatoes (vine-ripened tomatoes, tomato juice, salt, calcium chloride, and citric acid., Tomato Puree (tomatoes, citric 
acid), Garlic, Parsley, Kosher Salt, Pepper, Crushed Red Pepper, White Wine, Mozzarella Cheese (low moisture 
mozzarella cheese (pasteurized milk, cheese cultures, salt, enzymes), powdered cellulose to prevent caking, natamycin to 
protect flavor), Sun-Dried Tomato Pesto (sun-dried tomatoes, extra virgin olive oil, canola oil, olives, garlic, basil, pignoli 
nuts, salt and vinegar). CONTAINS: Milk, Tree Nuts, Wheat  

* Items may contain common allergens or come in contact with other allergens that are prepared in this facility. Substitutions may occur. Please 
contact your local store directly to verify ingredients if you have any specific questions. Nutritional Data is based on 6 servings. 
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Dish With 
Crusty French Bread 
 
Maximum Order Quantity: 2 
 

 Amount/Serving

 Calories  340 

   Fat Cal.  126 

 Total Fat  14g 

   Sat. Fat  8g 

   Trans Fat  0g 

 Cholest.  85mg 

 Sodium  1150mg 

 Total Carb  36g 

   Dietary Fiber  2g 

   Sugars  8g 

 Protein  17g 

 Weight Watchers® 
 Points®

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Remove foil cover from pan and remove sauce, cheese and 
wax paper from pan. Preheat oven to 375°F. Microwave 
tomato mixture on DEFROST until it begins to break apart, 5-
8 minutes. Place in a 3 quart sauce pot, cover and heat over 
medium-high heat until simmering. Pour hot sauce over 
pasta. Bake, uncovered for 45-60 minutes or until hot 
throughout. Remove from oven and sprinkle cheese over the 
top. Let stand 5 minutes before serving.  

Cook Method 
Oven 

Cook Method 2 
Stovetop 

Cook Time 
1 hour 

Thawing 
Instructions 
Keep Frozen 
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