Chef Boyardee Can't Beat This!
Today we are cooking up another Italian classic, lasagna! It can't get
much better than gooey layers of meat, cheese, and pasta...
Credit: https://www.allrecipes.com/recipe/23600/worlds-best-lasagna/

Ingredients:

Instructions:

1 pound sweet Italian sausage
¾ pound lean ground beef
½ cup minced onion
2 cloves garlic, crushed
1 (28 ounce) can crushed tomatoes
2 (6 ounce) cans tomato paste
2 (6.5 ounce) cans canned tomato sauce
½ cup water
2 tablespoons white sugar
1 ½ teaspoons dried basil leaves
½ teaspoon fennel seeds
1 teaspoon Italian seasoning
1 ½ teaspoons salt, divided, or to taste
¼ teaspoon ground black pepper
4 tablespoons chopped fresh parsley
12 lasagna noodles
16 ounces ricotta cheese
1 egg
¾ pound mozzarella cheese, sliced
¾ cup grated Parmesan cheese

1. Cook sausage, ground beef, onion, and garlic over
medium heat until well browned. Stir in crushed
tomatoes, tomato paste, tomato sauce, and water.
Season with sugar, basil, fennel seeds, Italian
seasoning, salt, pepper, and parsley. Simmer,
covered, for about 1 1/2 hours, stirring occasionally.
2. Cook lasagna noodles in boiling water for 8 to 10
minutes. Drain noodles, and rinse with cold water. In
a mixing bowl, combine ricotta cheese with egg,
remaining parsley, and 1/2 teaspoon salt.
3. To assemble, spread meat sauce in the bottom of
baking dish. Arrange noodles lengthwise over meat
sauce. Spread with one half of the ricotta cheese
mixture. Top with a third of mozzarella cheese
slices. Spoon meat sauce over mozzarella, and
sprinkle Parmesan cheese. Repeat layers, and top
with remaining mozzarella and Parmesan cheese.
Cover with foil: to prevent sticking, either spray foil
with cooking spray.
4. Bake in preheated oven for 25 minutes @ 375
degrees F. Remove foil, and bake an additional 25
minutes.

For your weekly dose of cooking videos, please subscribe:
YOUTUBE.COM/LEIGHBROWNSPEAKER
playlist: My Kitchen! My Rules!
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