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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,
U N T I L W E L L B R O W N E D ( A B O U T 2 0 M I N U T E S ) .

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
T H I C K — A B O U T 1 - 1 / 2 T O 2 H O U R S .

IN A 8-QUART KETTLE, BRING 3 QUARTS WATER AND 1 TABLESPOON SALT
TO BOILING. 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.

P R E H E AT O V E N TO 3 7 5 D E G R E E S .

IN MEDIUM BOWL. COMBINE RIGOTTA. EGG. REMAINING PARSLEY. AND
SALT; MIX WELL. IN BOTTOM OF A 13 X 9 X 2 INCH BAKING DISH,
SPOON 1-1/2 GUPS SAUCE. LAYER WITH 6 LASAGNA. LENGTHWISE AND
OVERLAPPING. TO COVER. SPREAD WITH HALF OF RIGOTTA MIXTURE; TOP
WITH THIRD OF THE MOZZARELLA. SPOON 1-1/2 CUPS SAUCE OVER CHEESE;
S P R I N K L E W I T H 1 / 4 G U P O F PA R M E S A N . R E P E AT L AY E R I N G . S TA R T I N G W I T H
G L A S A G N A A N D E N D I N G W I T H 1 - 1 / 2 C U P S S A U C E S P R I N K L E D W I T H
PA R M E S A N . S P R E A D W I T H R E M A I N I N G S A U C E ; T O P W I T H R E S T O F
MOZZARELLA AND PARMESAN.

L B . S W E E T O R H O T I TA L I A N S A U S A G E ( A B O U T 5 L I N K S )
L B . G R O U N D B E E F
C U P F I N E LY C H O P P E D O N I O N
LARGE GLOVES OF CRUSHED GARLIC
TABLESPOONS SUGAR
TA B L E S P O O N S S A LT
T E A S P O O N S D R I E D B A S I L L E AV E S
TEASPOONS FENNEL SEED
T E A S P O O N P E P P E R J , , '
C U P C H O P P E D P A R S L E Y A W "
C U P S C A N N E D T O M A T O E S . 0 ^
U N D R A I N E D ; O R 1 C A N ( 2 L B . 3 O Z I T A L I A N - Y , / '
S T Y L E T O M A T O E S ) A .
C A N S ( 6 - O Z S I Z E T O M AT O PA S T E )
TA B L E S P O O N S A LT
C U R LY L A S A G N A N O O D L E S ( 1 L B PA C K A G E )
CONTAINER (15-OZ RIGOTTA) CAN USE COTTAGE CHEESE,
D R A I N E D .
EGG
TEASPOON SALT
L B O F T H I N LY S L I C E D M O Z Z A R E L L A C H E E S E
JAR (3-OZ) GRATED PARMESAN CHEESE (3/4 CUP)



COVER WITH FOIL, TUCKING AROUND EDGE. BAKE 25 MINUTES; REMOVE
FOIL; BAKE, UNCOVERED, 25 MINUTES LONGER OR UNTIL BUBBLY. COOL
F O R 1 5 M I N U T E S B E F O R E S E R V I N G .

TO SERVE: WITH SHARP KNIFE, CUT INTO SQUARES. USE WIDE SPATULA TO
S E R V E . S E R V E S 8 T O 1 0 P E O P L E .
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L A S A G N A :

1 l b s w e e t o r h o t I t a l i a n s a u s a g e ( 5 l i n k s ) ( I u s e b o t h k i n d s t o g e t h e r )
1 / 2 l b g r o u n d b e e f ( I u s e 1 l b i n s t e a d o f 1 / 2 l b . )
3 / 4 c u p fi n e l y c h o p p e d o n i o n
4 c l o v e s g a r l i c , c r u s h e d
2 t a l b e s p o o n s s u g a r
1 t a b l e s p o o n s a l t
1 1 / 2 t e a s p o o n s d r i e d b a s i l l e a v e s
1 / 2 t e a s p o o n f e n n e l s e e d
1 / 4 t e a s p o o n p e p p e r
1 / 4 c u p c h o p p e d p a r s l e y
4 c u p s c a n n e d t o m a t o e s , u n d r a i n e d ; o r 1 c a n ( 2 l b , 3 o z ) I t a l i a n - s t y l e t o m a t o e s
2 c a n s ( 6 - o z s i z e ) t o m a t o e p a s t e
1 t a b l e s p o o n s a l t
12 cur ly lasagna noodles (3/4 of 1- lb pkg.)
1 c o n t a i n e r ( 1 5 - o z ) r i c o t t a
1 e g g , 1 / 2 t e a s p o o n s a l t
3 /4 lb mozzare l la cheese th in ly s l i ced ( I use 1 - lb )
1 j a r ( 3 - o z ) g r a t e d P a r m e s a n c h e e s e ( 3 / 4 c u p )

( 1 ) R e m o v e s a u s a g e m e a t f r o m o u t e r c a s i n g s ; c h o p t h e m e a t . I n 5 - q u a r t D u t c h o v e n ,
o v e r m e d i u m h e a t , s a u t e s a u s a g e , b e e f ( b r e a k u p b e e f w i t h w o o d e n s p o o n ) , o n i o n
a n d g a r l i c , s t i r r i n g f r e q u e n t l y , u n t i l w e l l b r o w n e d - 2 0 m i n u t e s .

( 2 ) A d d s u g a r , 1 t a b l e s p o o n s a l t , t h e b a s i l , f e n n e l , p e p p e r , a n d h a l f o f p a r s l e y ;
mix wei;U ^dd tomatoes, tomato paste and 1/2 cup water, mashing tomatoes with
w o o d e n s p o o n . B r i n g t o b o i l i n g ; r e d u c e h e a t ; s i m m e r , c o v e r e d a n d s t i r r i n g

^ occasionally, until thick-1-1/2 hours to 2 hours. ^

( 3 ) I n 8 q u a r t k e t t l e , b r i n g 3 q u a r t s w a t e r a n d 1 t a b l e s p o o n s a l t t o b o i l i n g . A d d
l a s a g n a , 2 o r 3 a t a t i m e . K e c u r n t o b o i l i n g ; b o i l , u n c o v e r e d a n d s t i r r i n g
o c c a s i o n a l l y , 1 0 t o 1 2 m i n u t e s , o r j u s t u n t i l t e n d e r . D r a i n i n c o l a n d e r ; r i n s e
u n d e r c o l d w a t e r . D r y l a s a g n a o n p a p e r t o w e l s .

( 4 ) P r e h e a t o v e n t o 3 7 5 F. I n m e d i i i m b o w l , c o m b i n e r i c o t t a , e g g , r e m a i n i n g p a r s l e y ,
a d d s a l t ; m i x w e l l . I n b o t t o m o f 1 3 - b y - 9 - b y - 2 - i n c h b a k i n g d i s h , s p o o n 1 - 1 / 2
c u p s s a u c e . L a y e r w i t h 6 l a s a g n a , l e n g t h w i s e a n d o v e r l a p p i n g , t o c o v e r .
S p r e a d w i t h h a l f o f r i c o t t a m i x t u r e ; t o p w i t h t h i r d o f m o z z a r e l l a . S p o o n 1 - 1 / 2
c u p s s a u c e o v e r c h e e s e ; s p r i n k l e w i t h 1 / 4 c u p P a r m e s a n . R e p e a t l a y e r i n g ,
s t a r t i n g w i t h 6 l a s a g n a a n d e n d i n g w i t h 1 - 1 / 2 c u p s s p r i n k l e d w i t h P a r m e s a n .
S p r e a d w i t h r e m a i n i n g s a u c e ; t o p w i t h r e s t o f m o z z a r e l l a a n d P a r m e s a n . C o v e r
w i t h f o i l , t u c k i n g a r o u n d e d g e . B a k e 2 5 m i n u t e s ; r e m o v e f o i l , b a k e , i n c o v e r e d ,
2 5 m i n u t e s l o n g e r , o r u n t i l b u b b l y . C o o l 1 5 m i n u t e s b e f o r e s e r v i n g .

( 5 ) To s e r v e , w i t h s h a r p k n i f e c u t i n s q u a r e s . U s e w i d e s p a t u l a t o ' s e r v e . S e r v e s
6 t o 8 p e o p l e .



SEROLE, ITALIAN STYLE
I lasagna is definitely a dish to add to your
It's great for entertaining—especially
version, with both Italian sausage
i beef in the sauce. With lasagna,
asto and a green salad, Italian
inti or beer, and fresh fruit for

e pasta should be cooked till
, not soft—it will be cooked
s oven. A little oil in the
ter prevents sticking, and it's
a n d l e i f y o u r i n s e i t i n ^ A
after draining; then lay
towels to dry a little.
'-step instruct ions,
, e 6 2 . ■ /■■ ■ ■ :



M c C A L L ' S C O O K I N G S C H O O L

1 Remove sausage meat from outer casings; chop the
meat. In 5-quart Dutch oven, over medium heat,
saute sausage, beef (break up beef with wooden
spoon), onion, and garlic, stirring frequently, until
well browned—20 minutes. Add sugar, 1 tablespoon

2 salt, the basil, fennel, pepper, and half of parsley;
mix well.. Add tomatoes, tomato paste, and V2 cup
water, mashing tomatoes with wooden spoon. Bring
to boiling; reduce heat; simmer, covered and stirring
occasionally, until thick—IV2 hours. In 8-quart kettle.

3 bring 3 quarts wafer and 1 tablespoon salt to boil
ing. 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

4 oven to 375F. In medium bowl, combine ricotta,
egg, remaining parsley, and salt; mix well. In bottom
of 13-by-9-by-2-inch baking dish, spoon Vh cups
sauce. Layer with 6 lasagna, lengthwise and overlap
ping, to cover. Spread with half of ricotta mixture;

5 top with third of mozzarella. Spoon iy2 cups sauce
over cheese; sprinkU? with 'A cup Parmesan. Repeat
layering, starting with 6 lasagna and ending with
TA cups sauce sprinkled with Parmesan. Spread
with remaining sauce; top with rest of mozzarella

6 and Parmesan. Cover with foil, tucking around
edge. Bake 25 minutes; remove foil; bake, uncov
ered, 25 minutes longer, or until bubbly. Cool 15
minutes before serving. To serve: With sharp knife,
cut in squares. Use wide spatula to serve. Serves 8.

L A S A G N A

1 ib sweet or hot Italian
sausage (5 links)
V2 Ib ground beef
V2 cup finely chopped onion
2 cloves garlic, crushed
2 tablespoons sugar
1 tablespoon salt
I'A teaspoons dried basil
l e a v e s

V2 teaspoon fennel seed
V4 teaspoon pepper
V4 cup chopped parsley
4 cups canned tomatoes,
undrained; or 1 can (2 Ib, 3 oz)
Italian-style tomatoes
2 cans (6-oz size) tomato
pas te
1 tablespoon salt

12 curly lasagna noodles
(% of 1-lb pkg)

1 container (15 oz) ricotta
or cottage cheese, drained
1 egg, y2 teaspoon salt
% Ib mozzarella cheese,
thinly sliced
1 jar (3 oz) grated Parmesan
cheese (y4 cup)


