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DEE’S LLASAGNA:

1 LB. SWEET OR HOT ITALIAN SAUSAGE (ABOUT 5 LINKS)
1/2 LB. GROUND BEEF

1/ CUP FINELY CHOPPED ONION

2°T0 4 LARGE CLOVES OF CRUSHED GARLIC

? TABLESPOONS SUGAR

| TABLESPOONS SALT

1-1/2 TEASPOONS DRIED BASIL LEAVES |
1/2 TEASPOONS FENNEL SEED X
1/4 TEASPOON PEPPER SIS
174 CUP CHOPPED PARSLEY M
4 CUPS CANNED TOMATOES, S

UNDRAINED; OR 1 CAN (2 LB, 3 OZ ITALIAN- : L
STYLE TOMATOES) A

2 CANS (6-0Z SIZE TOMATO PASTE)

1 TABLESPOON SALT

12 CURLY LASAGNA NOODLES (1 LB PACKAGE)

1 CONTAINER (15-0Z7 RICOTTA) CAN USE COTTAGE CHEELSE,
DRATINED.

1 EGG

1/2 TEASPOON SALT

1 LB OF THINLY SLICED MOZZARELLA CHEESE

1 JAR (3-0Z) GRATED PARMESAN CHEESE (3/4 CUP)

REMOVE SAUSAGE MEAT FROM OUTER CASINGS; CHOP THE MEAT. IN A 5-
QUART DUTCH OVEN, OVER MEDIUM HEAT, SAUTE SAUSAGE, BEEF (BREAK UP
BEEF WITH WOODEN SPOON), ONION, AND GARLIC, STIRRING FREQUENTLY,
UNTIL WELL BROWNED C(ABOUT 20 MINUTES).

ADD SUGAR, 1 TABLESPOON SALT, THE BASIL, FENNEL, PEPPER, AND HALF
OF PARSLEY; MIX WELL. ADD TOMATOES, TOMATO PASTE AND 1/2 CUP
WATER, MASHING TOMATOES WITH WOODEN SPOON. BRING TO BOILING;
REDUCE HEAT; SIMMER, COVERED AND STIRRING OCCASIONALLY. UNTIL
THICK-—-ABOUT 1-1/2 TO Z HOURS.

IN A 8-QUART KETTLE, BRING 3 QUARTS WATER AND 1 TABLESPOON SALT
TO BOTLING. ADD LASAGNA, 2 OR 3 AT A TIME. RETURN TO BOILING;
BOIL., UNCOVERED AND STIRRING OCCASIONALLY, 10 MINUTES, OR JUST
UNTIL TENDER. DRAIN IN COLANDER; RINSE UNDER COLD WATER. DRY
LASAGNA ON PAPER TOWELS.

PREHEAT OVEN TO 375 DEGREES.

IN MEDIUM BOWL, COMBINE RICOTTA, EGG, REMAINING PARSLEY, AND
SALT; MIX WELL. IN BOTTOM OF A 13 X 9 X 2 INCH BAKING DISH,
SPOON 1-1/2 CUPS SAUCE. LAYER WITH & LASAGNA, LENGTHWISE AND
OVERLAPPING, TO COVER. SPREAD WITH HALF OF RICOTTA MIXTURE; TOP
WITH THIRD OF THE MOZZARELLA. SPOON 1-1/2 CUPS SAUCE OVER CHEESE;
SPRINKLE WITH 1/4 CUP OF PARMESAN. REPEAT LAYERING, STARTING WITH
6 LASAGNA AND ENDING WITH 1-1/2 CUPS SAUCE SPRINKLED WITH
PARMESAN. SPREAD WITH REMAINING SAUCE; TOP WITH REST OF
MOZZARELLLA AND PARMESAN.



COVER WITH FOIL, TUCKING AROUND EDGE. BAKE 25 MINUTES; REMOVE
FOIL; BAKE, UNCOVERED, 25 MINUTES LONGER OR UNTIL BUBBLY. COOL
FOR 15 MINUTES BEFORE SERVING.

TO SERVE: WITH SHARP KNIFE, CUT INTO SQUARES. USE WIDE SPATULA TG
SERVE. SERVES 8 TO 10 PEOPLE.












