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INTRODUCTION [image: ] Filling and satisfying, lasagnas make the ideal comfort-food meal.


These hearty casseroles fill your kitchen with tempting aromas, making mouths water and stomachs rumble. While many can be assembled on the fly, multilayered lasagnas with slow-cooked sauces and made-from-scratch fillings have flavors that prove they are worth any wait.

There is a great deal of emotional satisfaction in serving and eating lasagna, and the effort of their preparation is not lost on contented family and friends. Well-blended ingredients served piping hot nourish the body, but a home-cooked meal prepared with love feeds the soul as well.

Please enjoy this collection of lasagna casseroles that run the gamut from classic to extraordinary.







Lasagna 101

If you’ve never made a lasagna before, don’t fear! Read these tips to ensure success. If you are a kitchen veteran, skim the tips as a refresher. I encourage you to try new flavors in new recipes—maybe you’ll find your new signature dinner!

Baking & Casserole Dishes vs. Baking Pans

GLASS BAKEWARE, such as a glass or ceramic baking or casserole dish, conducts heat poorly so it heats up slowly. However, once it is hot, the dish distributes heat more evenly and consistently.

BAKING DISHES dissipate heat more slowly than metal, meaning lasagnas or other casseroles will stay hot longer when removed from the oven.

IF USING GLASS OR CERAMIC BAKING DISHES, some cooking experts recommend reducing the oven temperature by 25°F and shortening the cook time to avoid overbrowning. Personally, I find this to be true with baked goods like cakes and desserts, but less an issue with lasagnas and other savory casseroles.

BAKING DISHES ARE OFTEN MORE ATTRACTIVE than metal pans and can go from oven to table.

METAL BAKEWARE, such as baking pans, are able to withstand high temperatures like those used for broiling.

METAL BAKING PANS WILL BROWN FOODS FASTER and crisp the edges of the lasagna.

A METAL BAKING PAN CAN BE TRANSFERRED from the refrigerator to the oven without risk of breaking, like glass or ceramic dishes might.

CAST-IRON OR ALUMINUM BAKING PANS may react with acidic foods, adding a metallic taste or tinting the food an unappetizing color.

CONSIDER ENAMELED CAST IRON: it is relatively nonstick and doesn’t react with acidic foods. (And the colorful interior/exterior are pretty enough for company!)

STANDARD VS. DEEP DISHES: Standard baking dishes are about two inches deep, while deep dishes are three or more inches deep. Most of the lasagna recipes in this book are meant for standard baking dishes or pans, but I’ve included a few hearty ones that will require deep sides to contain all the ingredients, especially while the lasagna is hot and bubbling in the oven. You can always bake a lasagna in a deep-dish container (the top might not brown as much, but otherwise it will be fine), but it’s risky to use an undersized dish, since the overflow will burn on the oven floor. If there isn’t at least half an inch of rim around the top once the lasagna is assembled, place the dish on a foil-lined baking sheet to catch spills.


Traditional Boiled Noodles

SALT THE WATER! Pasta is pretty bland on its own, and cooking the noodles in salted water infuses them with flavor. I use between one and two tablespoons of kosher salt for a big pot of water. I use kosher salt for pasta water because my fine sea salt, which I use for my recipes, is a bit gourmet and a lot more expensive. If you only have regular fine salt, use one to two teaspoons.

AVOID OVERCOOKING TRADITIONALLY BOILED LASAGNA NOODLES so they don’t become mushy or torn apart. If unsure, err on the side of undercooking them since they will be cooked a second time after they are assembled into a lasagna.

AFTER DRAINING THE NOODLES, rinse them in cold water to avoid burning your fingers. Pasta purists don’t rinse noodles because the starch on the surface helps sauces stick. I appreciate that technique, but I reserve that for dishes where I’m not manhandling boiling-hot noodles.

IF YOU LEAVE THE NOODLES IN A COLANDER for more than five or ten minutes, drizzle a small amount of olive oil on them and toss gently. This helps keep the noodles from sticking together. If you find noodles glued together in the colander, sigh loudly, and then rinse them in water until you can gently pry them apart. Don’t fret over torn noodles; piece them together on the bottom layer.

IF COOKED NOODLES STAY OUT LONGER THAN THIRTY MINUTES, lay them out on a lightly greased sheet pan and cover with plastic wrap so they do not dry out and become brittle. This is the ideal way to treat lasagna noodles, but lazy cooks do not have to worry about the kitchen police if you skip this step. The resulting dish will taste just as yummy!

Specialty Lasagna Noodles

WHOLE-WHEAT LASAGNA, or any whole-grain pasta, can get mushy if overcooked. Watch carefully when boiling, and drain a minute or two early since the pasta will get cooked again when baked into a lasagna.

OVEN-READY NOODLES are thinner, wider, and shorter than traditional boiled lasagna noodles. If you have a gap larger than half an inch, you may want to break another noodle into pieces to fill in the space. Unless I know there is a lot of sauce or liquid in the lasagna, I don’t overlap these noodles. The overlapped parts may not absorb enough liquid and remain tough. To make sure oven-ready noodles have cooked completely, stick a knife in the center to check for tenderness. If you meet resistance, keep cooking the lasagna.

COMMONLY FOUND GLUTEN-FREE LASAGNA NOODLES are usually a mix of corn and rice. If you want to avoid corn, look for lasagna sheets made from lentils. Gluten-free noodles are considered oven-ready, meaning there’s no need to boil them before assembling the lasagna. Like wheat versions of oven-ready noodles, the gluten-free versions are smaller, and you may want to break some to cover the pan.

KETO NOODLES: These noodles go beyond gluten-free to exclude all grains in order to reduce carbs. Some brands use hearts of palm and are available at well-stocked grocery stores or through online specialty stores. These tend to be smaller than most other noodles and are notably more expensive.
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Meat

HEARTY, PROTEIN-HEAVY LASAGNAS usually feature some type of ground meat as a base. There are many grades of ground beef, and you can use your favorite. Mixing some ground pork or sausage with the beef enhances its flavor. If you don’t use a lean pork sausage, drain away any excess oil before adding the tomato product or any remaining ingredients.

OTHER CUTS OF BEEF CAN BE USED, but pieces should be bite-size or smaller to distribute evenly across a lasagna layer.

GROUND TURKEY OR CHICKEN are lower-fat options that can easily be substituted. These are generally so lean that they will require a tablespoon or so of olive oil to help them brown in the skillet without burning.

SLICED, CHOPPED, OR SHREDDED CHICKEN can be cooked with any method, but the best flavor comes from rotisserie or grilled chicken. Use light or dark meat as you wish. Leftover chicken can be shredded and measured into freezer-storage bags for use in future lasagnas.

MEATLESS OR VEGETARIAN MEAT CRUMBLES don’t require any browning, but their bland flavor will benefit from being sautéed with aromatics like onion, garlic, and herbs. They are extremely lean and need oil to keep them from sticking to the pan.

Cheese

MOZZARELLA: This is probably the most commonly used cheese in my and millions of other lasagna recipes. Shredding cheese from blocks just prior to assembling the lasagna is, no question, the ideal method. A hand grater will give you a good workout, so consider the grating attachments of a food processor. That said, packaged shredded cheese is a convenience many people use. Go ahead and buy them—no judgment here. But remember that packaged shredded or grated cheese contains a bit of starch that keeps the pieces from sticking together, so these products don’t have the same creamy meltability.

FRESH MOZZARELLA: Fresh mozzarella is an amazing fresh cheese—its cousin, Burrata cheese, is sublime. In a lasagna, however, the fresh, delicate flavor can get lost in all the tomato-pasta-veggie concoctions. Fresh mozzarella has more moisture, with a tender texture compared to a drier, more rubbery packaged brick mozzarella. It’s more challenging to shred, but you can cut it into tiny pieces and scatter it among the lasagna layers. More often I use fresh mozzarella on the top of lasagnas where its delicate texture and mild flavor can be appreciated, especially if the top of the lasagna is sprinkled with chopped fresh basil.

PARMESAN, ROMANO, AND OTHER HARD CHEESES: These firmly pressed and dry types of cheese have loads of umami and also add salty flavor to lasagnas. In this book, I default to generic Parmesan since it’s most readily available and less expensive than Parmigiano-Reggiano, Pecorino Romano, and Grana Padano. I tend to save the fine cheese for snacks and salads since mixing and baking with pounds of other ingredients tends to dilute the nuances that make those outstanding cheeses noteworthy. Generic and affordable Parmesan brands are often softer than their well-aged spendy counterparts, making them easier to grate by hand or with a food processor.

OTHER: Asiago, Gruyère, Provolone, Cheddar, Gouda, Swiss, Monterey Jack, Pepper Jack, Blue, Feta, Goat… and the list goes on! Experiment by substituting your favorite cheese in these recipes. High-moisture cheeses melt faster while crumbly, drier cheeses (such as those made from sheep’s milk like Feta and Manchego) won’t always melt to a smooth texture in white sauces, so don’t fret trying to incorporate them. Some cheeses are pretty oily (like Gruyère), so consider using a blend to avoid puddling.

Ricotta & Ricotta-Blend Fillings

RICOTTA: Many lasagna recipes include one or more layers of ricotta cheese. People will fall into three camps: lasagna must include ricotta, must never include ricotta, and it doesn’t matter as long as it tastes good! I will not attempt to change your mind. Many of the recipes in this book contain ricotta because I like it and I also want to bump up the protein content, especially in the vegetarian dishes. If you really dislike it, just skip that filling and assemble without it.

RICOTTA IS A SIMPLE CHEESE that can be made quickly and with just three ingredients—milk, salt, and an acid such as lemon juice or vinegar. I always prefer the flavor of fresh-made ricotta, but I tested with many different grocery-store brands for ease and consistency. Look at the label—some contain a lot of thickeners—and choose a brand with the fewest ingredients. I prefer whole-milk ricotta but have used the lower-fat versions with similar results. Some brands are thick; others a bit watery. If your ricotta is very thin, you could strain it through coffee filters to thicken it up (you shouldn’t have to do that, however; buy another brand next time). In most recipes, I add an egg to help bind the filling ingredients.

COTTAGE CHEESE CAN SUBSTITUTE FOR RICOTTA in many recipes. For the closest approximation, use small curd or process large-curd cottage cheese in a food processor for a few seconds. Large curd is an interesting option in lasagna layers because of its chewy texture. Before using, drain any excess liquid from the top.

Tomato, Pasta, Marinara, Pizza & Other Red Sauces

A HOMEMADE SAUCE WILL ALMOST ALWAYS WIN a taste-test contest against jarred versions, but sometimes you’ll want to take a shortcut and use a prepared sauce from the market. In this collection of recipes, you can pick your favorite brand and flavor. Sometimes the tomato sauce is just a backdrop to some interesting fillings and vegetable combinations, so you’ll want a nondescript sauce that won’t compete.

A COMMON JAR SIZE for marinara or pasta sauce is twenty-four ounces. This works out to be somewhere between two and three quarters to three cups. If you make or buy sauce in bulk, you can measure out three cups and use it for any of the recipes indicating a twenty-four-ounce jar size.

TOMATO SAUCE IS SMOOTH, while pasta and marinara sauces may have larger pieces of tomatoes and other vegetables. You can substitute one for another, but tomato sauce may taste plain, depending if seasonings were added. Authentic sauce purists favor San Marzano tomato sauces. The name refers to the type of Roma tomato, not how it was processed.

CRUSHED TOMATOES will be thinner and less smooth than tomato sauce. I tend to use it in sauces that are cooked down a bit so the excess water evaporates. Cooking a sauce longer tends to add flavor.

PUREED TOMATOES are thicker than crushed, and a bit smoother.

TOMATO PASTE is thick and concentrated. It adds a rich tomato flavor when added to sauces.

Béchamel, Alfredo, Cheese & Other White Sauces

DAIRY-BASED SAUCES help soften the acidity in tomato-based sauces and are included in a great many of the lasagnas in this book. Like the ricotta debate, some people insist béchamel or other white sauce be included in the lasagna layers while some oppose it. It’s not as easy to skip the white sauce (like you can skip ricotta fillings) in these recipes since sometimes it’s the only sauce or critical moisture element to ensure tender noodles.

BÉCHAMEL in its basic form is simply flour, butter, and milk. But that trio is a bit bland, so I add aromatics like onion and garlic with a bit of salt and nutmeg to punch up the flavor. A roux is made with flour and butter (or sometimes olive oil) and is cooked for at least a minute to get rid of the raw flour taste. Additional cooking darkens the roux and gives it a nuttier flavor.

SINCE CHEESE IS A NATURAL COMPANION TO LASAGNAS, I’ll add cheese to many of the white sauces to thicken them, as well as to add additional flavor. Sometimes I’ll use broth in the white sauce (called a velouté), but I tend to take liberties and add some cream, half and half, or other dairy to add richness.

ALFREDO SAUCE is traditionally made with heavy cream, butter, and Parmesan cheese. When it breaks, the butter will separate from the rest of the ingredients, leaving it a little curdled. This happens with high heat and often when reheating leftovers. A lasagna sauce is cooked twice—once in a saucepan or skillet and the second time in the oven. To ensure a smooth sauce, I like to start with a roux, like the béchamel sauce, but then add Parmesan. It has the flavor of an Alfredo with more stability.

SINCE I’M USUALLY ADDING OTHER INGREDIENTS, I’ll make most of my white sauces from scratch. Packaged Alfredo sauces often contain sugar or corn syrup, as well as thickening agents and preservatives to make them shelf stable. When buying, read the label, especially if you are avoiding sugar and gluten in your diet.


Layering

THE WAY THE LASAGNA IS LAYERED is less important than the detailed directions may lead you to believe. If you mix up a layer, no worries. Just make sure you don’t double up the pasta noodles, especially the oven-ready types. If stacked too tightly, they may not absorb enough liquid to become tender.

SPOON HALF A CUP OR MORE SAUCE in the bottom of the lightly greased dish or pan before adding the first layer of noodles. This keeps the bottom layer of pasta from sticking to the pan.

MAKE SURE THE FINAL LAYER OF NOODLES is completely covered with a sauce or another ingredient. Even if the lasagna is covered in foil while baking, any uncovered noodles may become too tough to eat.

Covered vs. Uncovered

COVERING THE LASAGNA while baking ensures the ingredients have cooked completely before the top is golden brown. This is critical with oven-ready noodles since they depend on moisture to rehydrate and soften.

I INCLUDED A FEW RECIPES THAT SUGGEST BAKING UNCOVERED. These recipes use vegetables that tend to release a lot of water when cooked, and baking the lasagna uncovered helps evaporate the excess moisture.

ALWAYS UNCOVER FOR THE LAST TEN TO TWENTY MINUTES to get a lovely golden-brown top. For extra browning (important to those of us who love dark, bubbly cheese), leave the lasagna in the oven and broil it for a few minutes until it reaches the color you like.

CHEESE STICKS TO FOIL. Cheese really sticks to foil. Nonstick foil offers the best results. If not available, spray foil liberally with cooking spray before covering so the topping doesn’t end up on the foil instead of the lasagna. If that happens—and it happens to all of us at some time—simply scrape the cheese off the foil and dollop it on top of the lasagna. Just sprinkle a bunch of chopped herbs over the lasagna to hide the mess!

Rest

LASAGNAS OFTEN BENEFIT FROM A TEN- TO FIFTEEN-MINUTE REST before slicing, especially those with a lot of moist ingredients. The slight cooling helps keep the layers together, making them easy to serve. (Plus, you’re not trying to eat a lava-hot dinner!)

IF YOU CUT INTO A LASAGNA and it appears a bit watery on the bottom, let it stand a few more minutes and cut another slice. The extra time allows the noodles to absorb more liquid. You can also sprinkle a few breadcrumbs or a fine grated hard cheese on the bottom of your plate.

HERE’S A TIP IF YOU LIKE TO POST YOUR DINNERS ONLINE: Hot lasagna can be messy and uncooperative when photographed—cut your hero serving when it’s almost cold. The layers won’t slip around, and you’ll be able to see the fillings more clearly. If the cheesy topping looks too solid, heat it under the broiler for a minute to soften and shine it up.
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MEAT
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Lasagna Bolognese

Deep-Dish Sausage & Spinach Lasagna

Meatloaf Lasagna

Spaghetti Lasagna

Microwave Lasagna for One

Beefy Alfredo Lasagna for Two

Make-Ahead Spinach Lasagna for a Crowd

Spicy Meatball Lasagna

Dutch Oven Stovetop Lasagna

Moussaka-Style Lasagna

Keto-Cabbage Lasagna

Beef Enchilada Lasagna

Greek Pastitsio Lasagna

Meaty Mushroom & Alfredo Lasagna

Cast-Iron Skillet Beef & Sausage Lasagna

Sweet & Spicy Sausage Lasagna

Slow Cooker Sausage & Zucchini Lasagna

Instant Pot Meat Lasagna

Swiss Chard & Sausage Lasagna

Braised Short Rib & Mushroom Lasagna

Asian Short Rib Lasagna

Barbecue Brisket Lasagna

Philly Cheesesteak Lasagna

Hash Brown Breakfast Lasagna

Ham & Cheese Lasagna

Egg & Bacon Breakfast Lasagna

Noodle-Free Sweet Potato & Chorizo Lasagna

Pesto, Peppers & Prosciutto Lasagna

Pepperoni Lasagna

Homemade Keto Noodle Beef Lasagna







Lasagna Bolognese

Traditional Bolognese is a hearty meat sauce with some finely chopped veggies that are pretty well hidden but important to the flavor. Milk is added at the end to add silkiness to the sauce and to blunt the acidity of the tomatoes. The best flavor comes after a very long simmer, so be patient and you’ll be rewarded with an amazing sauce.

SERVES 8 TO 10

BOLOGNESE SAUCE


	2 tablespoons extra-virgin olive oil

	4 ounces pancetta or bacon, chopped (about ½ cup)

	1 onion, finely chopped

	2 carrots, finely chopped

	2 celery stalks, finely chopped

	1 pound ground beef

	1 pound ground pork, chicken, or turkey

	3 garlic cloves, minced

	¾ cup dry white wine

	1 (28-ounce) can crushed tomatoes

	1 cup beef stock or broth

	2 tablespoons tomato paste

	½ teaspoon fine sea salt

	½ teaspoon freshly ground black pepper

	1 cup whole milk



BASIC BÉCHAMEL SAUCE


	4 tablespoons butter

	¼ cup all-purpose flour

	3 cups whole milk

	½ teaspoon fine sea salt

	¼ teaspoon freshly ground black pepper

	½ teaspoon ground nutmeg

	1 (16-ounce) package lasagna noodles

	2 cups (8 ounces) shredded mozzarella cheese

	2 cups (8 ounces) shredded or grated Parmesan cheese

	¼ cup chopped fresh basil



MAKE THE BOLOGNESE SAUCE: Heat the oil in a soup pot over medium and add the pancetta. Cook, stirring occasionally, for 5 minutes until crispy. Add the onion, carrots, and celery. Cook, stirring occasionally, for 10 minutes until the vegetables are tender. Add the beef, pork, and garlic. Cook, stirring occasionally, for 10 minutes until the meat is browned and crumbly. Add the wine. Cook for 3 to 5 minutes until the liquid evaporates. Stir in the tomatoes, stock, tomato paste, salt, and pepper. Bring the mixture to a boil and reduce the heat to low. Simmer, with the lid partially covered, for 2 to 3 hours. (Make sure the heat remains low enough so the liquid doesn’t completely evaporate.) Add the milk, stirring until well blended.

PREHEAT THE OVEN to 350°F. Lightly grease a 13 x 9-inch deep baking dish.

MAKE THE BASIC BÉCHAMEL SAUCE: Melt the butter in a large skillet over medium-high heat. Whisk in the flour. Cook, stirring constantly, for 1 minute. Whisk in the milk, salt, black pepper, and nutmeg. Cook, stirring frequently, for 5 minutes until thickened.

COOK THE LASAGNA NOODLES in boiling salted water according to the package directions. Drain, then rinse in cool water.

ASSEMBLE: Spread ½ cup of the béchamel sauce in the bottom of the prepared dish. Top with 5 noodles, overlapping slightly. Spread one-third of the Bolognese sauce, one-third of the béchamel sauce, and one-third each of the mozzarella and Parmesan. Repeat twice in this order: noodles, Bolognese sauce, béchamel sauce, mozzarella, and Parmesan.

COVER AND BAKE for 30 minutes. Uncover and broil for 3 minutes, if desired, until golden brown and bubbly. Let stand for 15 minutes before serving. Sprinkle with the basil.



Deep-Dish Sausage & Spinach Lasagna

Fans of traditional deep-dish lasagna should keep this one on rotation. Canned tomatoes can be bland, so I add a bit of balsamic vinegar, brown sugar, and smoked paprika to the sauce toward the end of cooking.

SERVES 10

SMOKY SAUSAGE SAUCE


	1 tablespoon extra-virgin olive oil

	1 pound Italian link sausage, casings removed

	1 onion, chopped

	3 garlic cloves, chopped

	1 tablespoon Italian seasoning

	2 (28-ounce) cans crushed tomatoes with basil

	2 tablespoons balsamic vinegar

	1 tablespoon light or dark brown sugar

	1 teaspoon smoked paprika, optional



SPINACH-RICOTTA FILLING


	1 ½ cups ricotta cheese

	1 (16-ounce) package frozen leaf spinach, thawed and drained

	1 large egg

	½ teaspoon fine sea salt

	¼ teaspoon freshly ground black pepper

	12 lasagna noodles

	2 cups (8 ounces) shredded mozzarella cheese

	½ cup (2 ounces) shredded or grated Parmesan cheese



PREHEAT THE OVEN to 350°F. Lightly grease a deep 13 x 9-inch lasagna pan or baking dish.

MAKE THE SMOKY SAUSAGE SAUCE: Heat the oil in a large, deep skillet over medium-high. Add the sausage, onion, garlic, and Italian seasoning. Cook, stirring frequently, for 7 minutes or until the sausage is cooked and crumbly and the onion is tender. Stir in the crushed tomatoes. Cook, stirring occasionally, for 20 to 30 minutes. Stir in the vinegar, brown sugar, and paprika. Cook, stirring occasionally, for 10 minutes.

MAKE THE SPINACH-RICOTTA FILLING: Stir together the ricotta cheese, spinach, egg, salt, and pepper in a large bowl. Set aside.

COOK THE LASAGNA NOODLES in salted boiling water according to the package directions. Drain, then rinse with cool water.

ASSEMBLE: Spoon 1 ½ cups of the sauce into the bottom of the pan. Top with 4 noodles, overlapping slightly. Spread half the spinach mixture over the noodles and top with one-third of the sauce. Repeat with 4 noodles, remaining spinach, and one-third of the remaining sauce. Top with the remaining 4 noodles and remaining sauce. Sprinkle the top evenly with the mozzarella and Parmesan.

COVER AND BAKE for 30 minutes. Uncover and bake for 20 minutes until the lasagna is bubbly and the top is golden brown. Let stand for 10 minutes before serving.
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Meatloaf Lasagna

Worcestershire sauce is the key ingredient that makes this beef mixture taste like a traditional meatloaf. The top layer of the meat tends to shrink a little when cooked, but it won’t show since the loaf is served upside down. You can use gluten-free noodles, but you may need to add a piece of another noodle to cover the filling since they tend to be shorter than wheat noodles.

SERVES 4 TO 6

RICOTTA FILLING


	1 (15-ounce) container ricotta cheese

	½ cup (2 ounces) shredded mozzarella cheese

	¼ cup (1 ounce) shredded or grated Parmesan cheese

	1 large egg

	¼ teaspoon fine sea salt



MEATLOAF MIXTURE


	½ pound lean ground beef

	½ pound lean ground pork or pork sausage

	2 tablespoons finely chopped onion

	1 garlic clove, minced

	1 large egg

	1 ½ teaspoons Worcestershire sauce

	¾ teaspoon fine sea salt

	¼ teaspoon freshly ground black pepper

	½ cup dried breadcrumbs

	⅓ cup chopped fresh Italian parsley

	4 to 6 oven-ready lasagna noodles

	1 cup pasta or marinara sauce

	1 tablespoon light or dark brown sugar

	1 teaspoon sriracha or hot sauce

	½ cup (2 ounces) shredded mozzarella cheese

	¼ cup (1 ounce) shredded or grated Parmesan cheese



PREHEAT THE OVEN to 350°F. Line a 9 x 5-inch loaf pan with nonstick aluminum foil.

MAKE THE RICOTTA FILLING: Combine the ricotta, mozzarella, Parmesan, egg, and salt in a bowl.

MAKE THE MEATLOAF MIXTURE: Combine the ground beef, ground pork, onion, garlic, egg, Worcestershire sauce, salt, pepper, breadcrumbs, and parsley in a large bowl. With wet hands, blend together until thoroughly mixed.

ASSEMBLE: Press half the beef mixture into the bottom of the loaf pan. Top with a lasagna noodle, breaking a piece off another to create a single layer in the pan. Spread with ½ cup of the ricotta filling. Repeat three more times with the lasagna noodles and ricotta filling. Press the remaining beef mixture in a flat layer over the ricotta cheese.

BAKE, UNCOVERED, for 45 minutes. Meanwhile, combine the pasta sauce, brown sugar, and sriracha sauce in a small bowl.

TURN THE PAN upside down on a foil-lined baking sheet. Remove the foil from the top. Spoon the pasta sauce mixture over the top and sprinkle with the mozzarella and Parmesan cheese. Broil for 3 to 5 minutes, or until the cheese is golden brown and bubbly. Let stand for 10 minutes before serving.



Spaghetti Lasagna

Use any cooked spaghetti or other noodle in this hearty casserole. Red lentil, black bean, vegetable-infused, or whole-grain pasta add a new level of flavor and nutrition.

SERVES 8

ITALIAN MEAT SAUCE


	2 tablespoons extra-virgin olive oil

	1 onion, chopped

	1 pound ground beef

	½ pound spicy Italian sausage

	3 garlic cloves, minced

	2 (24-ounce) jars pasta or marinara sauce

	2 tablespoons red wine



RICOTTA FILLING


	1 (15-ounce) container ricotta cheese

	1 large egg

	1 cup (4 ounces) shredded mozzarella cheese

	½ cup (2 ounces) shredded or grated Parmesan cheese

	¼ teaspoon fine sea salt

	¼ teaspoon freshly ground black pepper

	1 (16-ounce) package spaghetti

	2 cups (8 ounces) shredded mozzarella cheese

	¼ cup chopped fresh Italian parsley



PREHEAT THE OVEN to 350°F. Lightly grease a 13 x 9-inch deep baking dish.

MAKE THE ITALIAN MEAT SAUCE: Heat the olive oil in a large pot over medium-high. Add the onion and cook, stirring occasionally, for 5 minutes. Add the beef, sausage, and garlic. Cook, stirring occasionally, for 10 minutes until the meat is browned and crumbly. Stir in the pasta sauce and the wine.

MAKE THE RICOTTA FILLING: Combine the ricotta, egg, mozzarella, Parmesan, salt, and pepper in a bowl.

COOK THE SPAGHETTI in boiling salted water according to the package directions. Drain and add to the meat sauce, tossing well.

ASSEMBLE: Spread half the spaghetti and sauce in the bottom of the prepared dish. Top with all of the ricotta filling. Top with the remaining spaghetti. Top evenly with the mozzarella cheese.

COVER AND BAKE for 30 minutes. Uncover and bake for 10 minutes until golden brown and bubbly. Let stand for 10 minutes before serving. Sprinkle with the parsley.



Microwave Lasagna for One

This simple lasagna makes an ideal dorm dinner or work lunch when all you have is a microwave to cook food. Make sure to use a microwave-safe glass or ceramic dish—no plastic because it might melt. Ricotta cheese on its own can be bland—jazz it up with pinch of salt, a little Italian seasoning blend, a dollop of pesto, or bit of chopped fresh basil.

SERVES 1


	2 oven-ready or gluten-free lasagna noodles

	1 cup pasta or marinara sauce

	½ cup ricotta or small-curd cottage cheese

	1 cooked beef hamburger patty or veggie burger patty, crumbled

	½ cup (2 ounces) shredded Italian blend or mozzarella cheese



BREAK THE LASAGNA NOODLES in half crosswise (to create four square pieces) and soak them in warm water for 15 minutes until pliable.

ASSEMBLE: Spoon 2 tablespoons of the sauce in the bottom of a lightly greased microwave-safe baking dish or bowl. Top with a noodle piece, one-fourth of the ricotta, one-fourth of the burger, 1 tablespoon cheese, and one-fourth of the sauce. Repeat with remaining noodle pieces, ricotta, burger, cheese, and sauce. Sprinkle the remaining cheese on top.
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