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I 0's Best Lasagna
kes a little work, but is worth it.
12 servings.

di ents:
nd Sweet Italian Sausage

3/ 4 Pound Lean G ound Beef
1/2 Cup M nced Onion

2 do
1( 2
2 (6
2 (6

ves Garlic, Crushed

80z.) Can Crushed Tonat oes

0z.) cans Shurfine Tomato Paste
.50z) Cans Shurfine Tomato Sauce

1/2 Cup Water

2 Tbs
11/2
1/2 t
1 tsp
1 Tbs
1/2 t
4 Tbs

p. Shurfine Wite Sugar
tsp. Dried Basil Leaves
sp. Fennel Seeds

[talian Seasoning
p. Salt
sp. Ground Bl ack Pepper
p Chopped Fresh Parsl ey

12 Lasagna Noodl es (No-Boil)

16 oz
1 Egg
1/2 t
3/4 1
3/4 ¢

Drec
?

?
?

)

Prep

G ve

. Shurfine R cotta Cheese
sp. Salt
b. Shurfine Mbzzarell a Cheese, Sliced

up Grated Parnesan Cheese

tions:

In a Dutch oven, cook sausage, ground beef, onion and garlic over nedium
heat until well browned.

Stir in crushed tomatoes, tomato paste, tomato sauce and water.

Season with sugar, basil, fennel seeds, Italian seasoning, salt, pepper and
2 tbsp parsley.

Si nmer, covered for about 1 1/2 hours, stirring occasionally.

In a mxing bow, conbine ricotta cheese with egg, remaining parsley and 1/2
tsp salt.

Preheat oven to 375 degrees F.

To assenble, spread 1 1/2 cups of nmeat sauce in the bottomof a 9 x 13
i nch baki ng dish.

Arrange 6 noodl es | engt hwi se over neat sauce.
Spread with one half of the ricotta cheese m xture.

Spoon 1 1/2. cups neat sauce over nozzarella, and
sprinkle with 1/4 cup Parmesan cheese.

Repeat Layers, and top with remrai ning nozzarella and Parnesan cheese.

Cover with foil: to prevent sticking, either spray foi
wi th cooking spray or make sure the foil does not touch the cheese.

Bake in preheated oven for 25 m nutes.
Rermove foil and bake an additional 2 m nutes.
Cool for 15 minutes before serving.

Time: 30 Mnutes Cook Tinme: 2 hours 30 M nutes

Mom a Hug!



