Classic Lasagnha - knaccu4yeckas nasaHbs

PeuenT Ha aHMMUNCKOM fi3blKe
Ingredients:

300 g lasagna noodles, uncooked
200 g ground beef

200 g ground Italian pork sausage
1 onion, diced

1 clove garlic, minced

200 can ltalian-seasoned stewed
tomatoes

350 g cans tomato paste

2 tbsp Italian seasoning

3 cup ricotta cheese

1/2 cup grated Parmesan cheese
2 eggs, beaten

2 tbsp dried parsley

salt and pepper to taste

450 g shredded mozzarella cheese

Method:

Cook noodles according to package
directions; drain. Meanwhile, in a skillet
over medium heat, brown beef, sausage
and onion; drain. Add garlic, undrained
tomatoes, tomato paste and Italian
seasoning; simmer for about 10 minutes.
In a large bowl, blend together ricotta and
Parmesan cheeses, eggs and
seasonings. Spread 1/2 cup of beef
mixture in a lightly greased deep baking
pan. Layer as follows: 1/3 each of
noodles, cheese mixture, beef mixture
and mozzarella cheese. Repeat layers,
ending with mozzarella. Cover with
aluminum foil. Bake at 175 degrees for 45
minutes to one hour. Let stand for 10
minutes before slicing.

PeuenTt Ha pycCKOM Ai3blke
UHrpeaneHTbI:

300 r nanwwu nasaHb4, 200 r roBsxkbero gapLua
200 r npokpy4YeHHOW Ha MACOpYyOKe CBUHOWN
konbacsl

1 nykoBuua, Hape3aHHasa Kybukamum

1 3yBYMK YeCcHOKa, U3MENBYUTD

200 r uTanbsAHCKMX NOMUOOPOB B COBCTBEHHOM COKY
350 r TomaTHOM NacThbl

2 CT.N. UTanbsiHCKOW Npunpassbl

3 cTakaHa cblpa pukoTTa

1/2 ctakaHa TepToro cbipa NlapmesaH

2 anua, B36utble

2 CT.N. CyWeHOoN NeTpyLLKK

COfb W nepeL, No BKyCy

450 r TepTOro cbipa mMouapenna

lMpurotoBneHue:

MpuroToBbTE Nanwy CornacHoO MHCTPYKLUKN Ha
yrnakoBke, OTKMHbTe. Mexay Tem, B ckoBopoe Ha
CpeaHEM OrHe noaxapbTe roBsXXnn caplu,
konbacHbIn dapLu 1 nyk; noacywurte. [lobaBbte
YeCHOK, MOMUOOoPLI B COBCTBEHHOM COKY, TOMaTHYHO
NacTy 1 UTanbAHCKYIO NpUNpasy; TyLUUTE Ha
MeaneHHoM orHe npumMmepHo 10 MyHyT. B 6onbLuon
MUCKe CMeLLanTe BMECTe CbIp PUKOTTY U NapmesaH,
B3OGUTbIE ANLA, NETPYLLKY, COMb 1 nepeL. B cnerka
CMasaHHyto rny6okyto popmy Ans 3anekaHus
BbINOXWTE NPUMEpPHO NosicTakaHa cMecu daplua.
3atem nonoxwute 1/3 nanwm, CMecb CbipOB, CMECb
draplua, cblp Mmouapenna. lNosTopsanTte yknagbisatb
9TU Cron, 3aKkaH4yMBas Mmouapennoun. Hakpounte
antoMnHMeBON onbron. BeinekanTte B AyXOBKe Npu
TemnepaTtype 175 rpagycoB NpUMepHO 45 MUHYT -
yac. [lante noctoaTb B TeyeHne 10 MUHYT 0
Hapes3KMu.




