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As the sauce cooks,
make the ricotta
mixture. In a large
bowl, add half the
mozzarella, the ricotta,
the remaining
seasonings, the egg
and 1 tsp salt. Stir until
well incorporated.

Cover with foil that has been
sprayed with nonstick cooking
spray. Bake for 45 mins. Remove
the foil. Bake 15 more mins.

Cook the pasta al dente,
according to its

directions.

6 .  M i x  C h e e s e s  

1 1 .  L e t  I t  C o o l
Let the lasagna cool for

15-20 mins before
cutting.

2 .  C o o k  M e a t

7 .  R e a d  B o x
D i r e c t i o n s

4 .  C o o k  V e g g i e s

12 servings

1 hr, 50 mins

9 .  A d d  M o r e  L a y e r s

1 0 .  B a k e  I t !  

Add a final layer of the
noodles, sauce, remaining

mozzarella, and parmigiano
reggiano.

Drain the fat from the
meat. Return the meat
to the skillet.

3 .  D r a i n  F a t

Add the onion and garlic.
Cook until browned,
about 6-8 mins.

5 .  A d d  R e d s

In a 13x9 inch baking dish, add a
thin layer of sauce. Layer 3
noodles, ⅓ of the ricotta
mixture, and 1 ½ cups of sauce.
Repeat the layers twice.

8 .  L a y e r  Y o u r  D i s h

In a separate bowl,
crush the tomatoes.

Add the tomato sauce  
and paste, 2 tsp salt and

half the seasonings
packet. Stir until

combined. Cover and
reduce heat to low.

Simmer for 30 mins. Stir
in 2 tbsp of parsley.

1 .  P r e h e a t  O v e n  
Preheat oven to 350°F. 

Add beef and sausage
to a large skillet over
medium-high heat,
breaking it apart with a
wooden spoon. 


