Easy Beef Lasagna
 
Yield: 4 servings.
 



Ingredients:
1  pound ground beef
½  (26 oz jar) Pasta Sauce
½  (15 ounce) container ricotta cheese
2  cups shredded mozzarella cheese, divide in half
1  cup grated parmesan cheese, divide in half
1  egg
6  lasagna noodles, cooked and drained
 

Directions:

DAY 1
1. Brown ground beef in  skillet. Drain oil. Stir in  
   pasta sauce. Heat through. Taste, adjust (with 
   spices), taste, adjust, taste…
2.   In a separate bowl, combine ricotta cheese, 
   1 cup of the mozzarella cheese, ½ cup of the  
   parmesan cheese and egg.
3.  Boil lasagna noodles until almost “al dente”. 
   Noodles will continue to cook in the oven. Remove  
   from water. 

DAY 2 – Preheat Oven to 350 degrees
4. Evenly spread small amount meat sauce – enough to 
   cover bottom of pan in thin layer - in baking dish 
   (loaf pan – spray with cooking oil spray first). 
   Arrange 2 lasagna noodles lengthwise over sauce,  
   then top with 1 cup meat sauce and ½ of the ricotta  
   cheese mixture; repeat layering, ending with sauce. 
4. Cover with aluminum foil and bake for 30 minutes.  
   Remove foil and sprinkle with remaining mozzarella & 
   parmesan cheese.  
5. Bake uncovered for an additional 5 minutes to  
   lightly brown. Let stand for 10 minutes before 
   serving. 
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