LASAGNE
1 ½ - 2 lbs. (approx.) ground chuck  Note: May substitute half of the beef with Italian sausage, hot or mild. Nancy makes it with this substitution.

Brown meat until all the pink color is gone and is lightly browned.  Add the following:


1 medium onion, chopped medium


2 cloves garlic, finely minced or 1/4 tsp. garlic powder


16 oz. can diced tomatoes


3 (8 oz.) cans tomato sauce 


2 tsp. salt


½ tsp. black pepper


2 tsp. sugar


2 Tbsp. parsley - dried or fresh (optional)


1 bay leaf


½ tsp. fennel seed


1 ¼ tsp. dried basil 


3 tsp. dried oregano 

Simmer for a few minutes.  Taste for salt.  Using a spoon, remove any pools of grease.  Have following ingredients ready to layer with meat sauce:


24 oz. carton Ricotta or cottage cheese (large curd)


1 cup Parmesan cheese - fresh or packaged


16 oz. (4 cups) grated Mozzarella or Monterey Jack cheese


8 oz. pkg. dry lasagna noodles.  Uncooked
In a 9 x 13 in. baking dish, layer the ingredients in the following order:  On bottom of dish - 1/3 of meat sauce, then a layer of dry lasagna noodles, ½ of the cottage cheese or ricotta, 1/3 of meat sauce, ½ cup Parmesan cheese, ½ of Mozzarella cheese, layer of dry noodles (note below), cottage cheese, last 1/3 of meat sauce, then rest of the Parmesan cheese (reserve the rest of the Mozzarella for the top - to be put on at the end of the baking time).

Cover tightly with foil, place on a baking sheet and bake at 350 degrees for 50 minutes.  Remove foil and test for doneness by inserting a knife in the middle of the casserole.  If tender, sprinkle last ½ of Mozzarella or Jack cheese over all.  Continue to bake uncovered for 10 or 15 minutes until cheese is melted and casserole is bubbly.  If there is still a lot of liquid in the dish, bake for a few minutes longer.

Let casserole set for 15 minutes before serving.  Serves 8-10. 

NOTE:  When placing dry noodles in dish, break them 1 inch short of length of dish on both ends.  They expand during cooking and “wrinkle” up when crowded.  If using canned spaghetti sauce, use the following ingredients:  30 oz. of your favorite type, 1 clove minced garlic, ½ chopped onion, ½ tsp. fennel seed, 1 tsp. oregano, salt to taste.  The added herbs brighten the flavor.  (Rinse sauce jar with small amount of water and add to sauce)

Monterey Jack cheese has more flavor than Mozzarella, even though Mozzarella is traditional.  Cottage cheese will work as well as Ricotta and is less expensive.  Freezes well after baking and cooling.  If planning to freeze whole lasagna to serve later, under bake by 15 minutes.  Thaw frozen covered lasagna in refrigerator then warm at 325 degrees for 25 minutes or until heated through.

