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Lasagna

Thislasagna was so popular, it was almost gone before | could snap a picture!
Thislasagna adds a few extra touchesto make it special.

Sauce:

1Lb. Ground Chuck

1 Medium Onion, minced

1/2 Green Pepper, minced

1/2 Lb. Fresh Mushrooms, ground (optional)
1tsp. Oregano

1tsp. dried or fresh Basll

V4 tsp. garlic ol

2 cans prepared spaghetti sauce (your choice)
salt, pepper

1 box of Lasagna noodles, boiled, drained and rinsed

Filling:

1Lb. Ricotta Cheese

1 Egg (dlightly beaten)
1/2 C. Parmesan Cheese
1 C. Grated Mozzarella Cheese
1/2 tsp. Oregano

1/2 tsp. Basil

1/2 tsp. Mrs. Dash

1/2 tsp. Garlic Salt

1 Tbs. Pardey Flakes
Salt, pepper

1 additional C. grated M ozzarella Cheese
1/2 C. additional Parmesan Cheese
1/4 1b. thin sliced Pepper oni

Preheat oven to 375 degrees. Brown ground beef, onion, pepper, mushrooms and spices
and drain well. Add sauce and ssimmer. Spray non-stick cooking spray in a 13" x 9" baking

pan.

To assemble: spread a thin layer of the meat sauce in the bottom of the baking dish.
Sprinkle with 1/3 of the additional parmesan cheese, and layer 1/2 the pepperoni on top of
this. Sprinkle about 1/3 of the additional mozzarella on top of this. Lay 1 layer of
overlapping noodles across this to completely cover. Spread all of the ricotta cheese
mixture across this layer of noodles and top thiswith another layer of overlapping noodles.
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Spread therest of the sauce on top of this, followed by the rest of the parmesan, the rest of
the pepperoni and the rest of the mozzar ella cheese.

Bake for approximately 45 minutes until completely browned and bubbly. Remove from
oven and allow to sit for at least 5 minutes before attempting to cut into squares for
serving. This will allow it to cut neatly and will give you time to bake your garlic bread.
Serves 8.

Optional: | grind the fresh mushrooms in the food processor and brown them with the
ground beef.

Note the technique for chopping onion... cut vertical and horizonally into the onion and
then dlice.

Place the onion, green pepper and chopped mushroomsin a large skillet

Crumble ground chuck on top of veggies and brown, chopping beef with spatula as it
browns.

Add oregano to the ground beef. Here I'm crushing oregano | grew & dried, but you can
use any kind.

While fresh basil is best, you can use dried basl if you prefer. Remember, if you use the
dried spices from the store, be sureto crush them in the palms of your hands before adding
to bring out the flavor.

Once besef is browned, you will need to drain off the grease. Here, | use a turkey baster for
this.

Placericottain Cuisinart or large bowl (mix it yourself, if you don't have a food processor).
Add 1 largeeggtothericotta cheese.

Spray cooking spray in your pan and layer sauce in the bottom

Arrange pepperoni (large ones from the deli shown here) on top of sauce

Add on a generous helping of mozzarella

Add tomato sauce (or spaghetti sauce) to your browned ground beef. Let smmer.

Add about 4 TBS Parmesan cheese., 1/2 C. shredded mozzarella, pardey flakes, salt,
pepper and garlic salt to cheesein processor or mixing bowl and mix thoroughly.
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Spray your 13" x 9" dish with cooking spray. Now spread a thin layer of your meat sauce.
Put a layer of pepperoni on top, sprinkle with parmesan and then add a layer of shredded
mozzarella. Lay on a complete layer of cooked lasagna noodles. Spread all the ricotta
cheese mixture onto the noodles into an even layer. Add another complete overlapping
layer of noodles. Add therest of your sauce, another layer of pepperoni, another layer of
parmesan cheese, and the rest of your shredded mozarella and bake for about 30-45 min.
on about 350 degrees. Be sureto watch carefully if you're using a glass baking dish that it
doesn't get too browned on the bottom. Do let it get nicely browned on top. Remove from
oven and let it sit for 5 min. before cutting and serving. Thiswill ensurethat it will be nicer
when you serveit. If it istoo hot and too soon out of the oven, you won't be able to cut it
into neat portions.

©Kathy Niemer, 2003



