LASAGNA
7 mL

Oil

1

Clove garlic, minced

¼

Onion, diced

125 g

Ground beef

125 mL
Tomato sauce

125 mL
Diced tomatoes

2 mL

Salt

1 mL

Oregano

3

Lasagne noodles

100  mL
Mozzarella cheese, grated

50 mL
Cottage cheese

25 mL
Parmesan cheese

DAY 1:

1)
Grease baking dish with shortening.

2)
Heat oil in a saucepan on medium heat. Add onion and garlic, stir and cook until soft.

3)
Add ground beef and cook until no longer pink. Drain any excess fat from the pan.

4)
Add tomato sauce, tomatoes, salt, and oregano. Cover and simmer on low heat for 15-20 minutes.

5)
Boil a large amount of water on the stove: add 5 mL salt and noodles. Cook until noodles are tender.

6)
In a loaf pan, layer all ingredients in the following order:

· 1 noodle

· ½ the cottage cheese, ½ the mozzarella, 1/3 of the parmesan, 1/3 of the sauce.

· Repeat the above once more then-

· Layer last noodle rest of the sauce and top with parmesan cheese.
8)
Cover pan with saran wrap, label with name and block.

DAY 2:

1)
Preheat the oven to 375°F.

2)
Bake for 30-35 minutes. Serve and enjoy!

