WORLD’S BEST LASAGNA RECIPE

Ingredients

= 1 pound sweet Italian turkey sausage

= 3/4 pound lean ground beef

=1/2 cup onion, minced

=2 cloves garlic, crushed

= 28 ounce can crushed tomatoes

 two 6 ounce cans tomato paste

= two 6.5 ounce cans canned tomato sauce (or one 15 oz.
can)

=1/2 cup water

2 Tablespoons sugar (optional)

1 1/2 teaspoons dried basil leaves

1/2 teaspoon fennel seeds (optional)

= 1 teaspoon Italian seasoning

= 2 teaspoons salt

1/4 teaspoon ground black pepper

4 Tablespoons chopped fresh parsley, divided

12 lasagna noodles, regular or no cook. I usually use no

cook noodles.

= 16 ounces ricotta cheese

1 egg

= 1/2 teaspoon salt

= 3/4 pound mozzarella cheese, shredded

= 3/4 cups grated Parmesan cheese

For Complete Cooking Instructions Please Head On Over To Next
Page Or Open button (>) and don’t forget to SHARE with your
Facebook friends


http://www.mamamiarecipes.com/worlds-best-lasagna-recipe/

Instructions

In a large Dutch oven, cook sausage, ground beef,
onion, and garlic over medium heat until cooked
through and browned.

Add the crushed tomatoes, tomato paste, tomato
sauce, and water, and stir everything together.
Add sugar, basil, fennel seeds (if using), Italian
seasoning, 2 teaspoons salt, pepper, and 2
Tablespoons parsley, and stir to combine.
Simmer, covered, for at least 1% hours, stirring
occasionally. I usually try to simmer for as long
as possible.

If using regular lasagna noodles, cook according
to package instructions and drain.

In a bowl, stir together ricotta cheese, egg,
remaining parsley, and % teaspoon salt.

Preheat oven to 375°F.

To layer the lasagna, spread 1% cups of the sauce
in the bottom of a 9x13 inch baking dish. Arrange
a single layer of noodles over meat sauce. Spread
with one half of the ricotta cheese mixture. Top
with a third of mozzarella cheese. Sprinkle with %
cup Parmesan cheese.

Spoon another 1% cups meat sauce over the cheese.
Add another layer of noodles, the rest of the
ricotta mixture, half of the remaining mozzarella,
and another 1/4 cup Parmesan cheese.

Add another layer of 1 1/2 cups of sauce and a
final layer of noodles.

Top with another 1 1/2 cups sauce and the
remaining mozzarella and Parmesan cheese.



Cover with foil and bake in preheated oven for 25
minutes.

Remove foil, and bake an additional 25 minutes.
Cool for 15 minutes before serving.

Notes

Slightly adapted from this World’s Best Lasagna
recipe on AllRecipes.

Nutrition

Calories: 449kcal | Carbohydrates: 39g | Protein:
31g | Fat: 18g | Saturated Fat: 10g | Cholesterol:
98mg | Sodium: 1639mg | Potassium: 912mg | Fiber:
4g | Sugar: 12g | Vitamin A: 1310IU | Vitamin C:
28.4mg | Calcium: 356mg | Iron: 7.3mg



