Classic Italian-American Lasagna (recipe makes 8 servings)
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Ingredients:

6 “No. 1” lasagna pasta sheets (they’re shorter than normal – Gloriosos sells them)

24 ounces (3 cups) Bolognese sauce (see notes)

½ of a 15-ounce tub ricotta cheese (freeze the other half to use in another recipe)

2 cups shredded mozzarella cheese

1 cup grated or shredded Parmesan cheese

1 large egg, beaten with a little salt, ground pepper and Italian herbs of choice

Preparation:

Preheat oven to 375° F. Cook pasta according to package directions, drain and separate the pasta sections carefully, spreading them out on a sheet of foil (you’ll reuse it later on). 

In a medium bowl, combine the ricotta with 1½ cups of the mozzarella, ½ cup of the Parmesan, the egg, a little more salt, more ground pepper and more Italian herbs of choice. Grease an 8” x 8” baking dish with olive oil. 

Spread just enough of the sauce over the bottom of the baking dish to cover it. Place two of the cooked pasta sheets next to each other over the sauce. Dab ⅓ of the cheese mixture over the pasta, then lightly cover with about ⅓ of the remaining sauce. Repeat with two more pasta sheets, dab about ⅓ of the remaining cheese mixture over those, then another ⅓ of the remaining meat sauce. Repeat with the last two pasta sheets, the rest of the cheese mixture and the rest of the sauce so that you have three layers. Finish by topping with the remaining mozzarella and Parmesan cheese.

Cover the baking dish with the foil you spread the pasta out on to cool and bake for 30 minutes. Remove foil and bake another 10 – 20 minutes, until top is browned. Let cool for 10 minutes before serving.

Notes:

If you don’t have any homemade Bolognese sauce, just brown ¼ pound Italian bulk sausage and ¼ pound ground chuck, then simmer that meat mixture together with a 24-ounce jar of commercial brand pasta sauce for about ½ hour. For a tasty, low-carb paleo version, replace the lasagna pasta with thin ribbons of peeled zucchini (two big ones).

