RICK’S LASAGNA         
       
9 lasagna noodles

1 lb. ground beef 
3/4-1 lb. Italian sausage* 
1 lg. onion, diced medium 

4 cloves garlic, pressed or minced fine

2 Tbs. olive oil

1 can (28 oz.) crushed tomatoes

12 oz. can tomato paste

1 Tbs. chopped fresh basil

2 tsp. crushed oregano

1 tsp. crushed red pepper flakes

1 Tbs. brown sugar

1 tsp. salt

10-15 fresh mushrooms, sliced
1/4 C sherry

16 oz. carton cottage cheese

15 oz. carton ricotta cheese

8 oz. mozzarella cheese, shredded

1 egg

1/2 tsp. black pepper

2 Tbs. snipped parsley

Brown meat in a large skillet; set aside. In the same skillet, sauté garlic and onions in the oil until soft. Add meat, tomatoes, tomato paste, basil, oregano, red pepper flakes, brown sugar, salt, sherry and mushrooms. Bring just to a boil, reduce heat, cover and slowly simmer at least an hour, stirring occasionally.

Meanwhile, in a large bowl, combine the cottage cheese, ricotta cheese, parsley, eggs and half of the mozzarella cheese; season with pepper.

Meanwhile, cook the lasagna noodles according to package directions; drain and rinse with cold water. Drain well.

To assemble, spray a 9½”x13”x2” baking dish with non-stick spray and layer 3 lasagna noodles in the bottom. Spread half of the cheese mixture over the noodles then spread one-third of the sauce over the cheese mixture; repeat layers. Top with remaining lasagna noodles and remaining sauce. Top with remaining mozzarella cheese.

Cover and bake in a 375o oven for 30-35 minutes. Uncover and bake another 20 minutes or until the top is golden brown and bubbly. Let stand 10 minutes before serving.

* Jimmy Dean hot is REALLY good to use

