	Pasta or Noodles for 80

	10 lbs. of pasta or noodles 

1 lb butter – cut in pieces and softened (or olive or light oil)
· Preheat  one oven to 315 degrees – adjust racks to hold four aluminum pans

· Put 2 ½ lbs. of pasta in each of four aluminum pans.

· Pour hot water from coffee machine over noodles to just cover. 
· Cover with foil, put in oven for 1 to 2 minutes less than the cooking instructions on the package NO MORE 
· Turn off oven
· Drain pasta in colander, return to pans and mix in butter or oil

· Re-cover and return to oven to keep warm for up to 20 minutes


