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Layers of rich meat sauce, creamy ricotta, gooey
mozzarella, and Parmesan cheese, baked to perfection.
A true family favorite!
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12 lasagna noodles Preheat oven to 375°F (190°C).

1 lb ground beef_{or beef & Italian sausage) In a large skillet, cook ground beef with onion and

1 jar (24 oz) marinara sauce garlic until browned. Drain excess grease. Stir in
(quality brand or homemade) marinara sauce, Italian seasoning, salt, and pepper.

1 small onion, diced Simmer for 10 minutes.

3 L‘lO\-’E_S garlic, minced Cook lasagna noodles according to package directions

15 oz ricotta cheese until al dente. Drain and set aside.

2 cups shredded mozzarella cheese In a bowl, mix ricotta cheese, egg, 1/2 cup Parmesan,

1 cup grated Parmesan cheese salt, and pepper.

1 large €g8 j Spread a thin layer of meat sauce in a 9x13-inch

1 tsp Italian seasoning A baking dish.

Salt & pepper to taste 3

Layer noodles, ricotta mixture, meat sauce, and
mozzarella. Repeat layers, ending with meat sauce,
mozzarella, and remaining Parmesan on top.

Cover with foil and bake for 40 minutes.
Remove foil and bake for 15-20 minutes,
until golden and bubbly.

Let rest for 10-15 minutes before serving. Enjoy!
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