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Classic Lasagna Recipe 
Prep Time: 20 minutes 
Cook Time: 1 hour 30 minutes 
Total Time :1 hour 50 minutes 
Servings: 12 
Ingredients 

• 1 lb. ground beef 
• 1/2 lb Italian sausage 
• 1 medium onion chopped 
• 2 garlic cloves minced 
• 1 (15 oz.) can tomato sauce 
• 1 (15 oz.) can crushed tomatoes 
• 2 (6 oz.) cans tomato paste 
• 1/2 cup water 
• 2 tablespoons sugar 
• 3 teaspoons salt divided 
• 3 teaspoons Italian seasoning divided 
• 1 1/2 teaspoons dried basil leaves divided 
• 1/4 teaspoon ground black pepper 
• 1/4 cup minced fresh flat-leaf parsley divided 
• 2 cups shredded mozzarella cheese divided 
• 15 oz. (1 3/4 cups) whole milk Ricotta cheese 
• 1/2 cup grated parmesan cheese divided 
• 1 large egg 
• 12 lasagna noodles 

Instructions 
1. Preheat oven to 375 degrees F. 
2. Make the meat sauce. Add beef and sausage to a large skillet over medium-high heat, breaking 

it apart with a wooden spoon. Add the onion and garlic. Cook until meat is browned, about 6-8 
minutes. Drain the fat from the meat. Return the meat to the skillet. 

3. Add the tomato sauce, crushed tomatoes, tomato paste, water, sugar, 2 teaspoons salt, 2 
teaspoons Italian seasoning, 1 teaspoon basil, and the black pepper. Stir until well combined. 
Cover and reduce the heat to low. Simmer the sauce for 20 minutes. Stir in 2 tablespoons of the 
minced parsley. 

4. As the sauce cooks, make the ricotta mixture. In a large bowl, add 1 cup mozzarella, the ricotta, 
1/4 cup parmesan, 2 tablespoons of the parsley, the egg, 1 teaspoon salt, 1 teaspoon Italian 
seasoning, and 1/2 teaspoon basil. Stir until well incorporated. 

5. Cook the pasta al dente, according to it’s package directions. 
6. Assemble the lasagna. In a 13x9 inch baking dish, add a very thin layer of meat sauce (about 1/4 

cup). Layer 3 lasagna noodles, 1/3 of the ricotta mixture, and 1 1/2 (level) cups of meat sauce. 
Repeat the layers twice. 

7. Add a final layer of the remaining noodles, meat sauce, 1 cup mozzarella, and 1/4 cup parmesan. 
8. Cover with foil that has been sprayed with nonstick cooking spray. Bake for 30 minutes. Remove 

the foil. Bake 10 more minutes. 
9. Let the lasagna cool for 10 minutes before cutting. 
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Easy Vegetable Lasagna 
PREP 30mins COOK 1hr TOTAL 1hr 30mins 
Makes 8 Servings 
Ingredients: 

• 14 lasagna noodles (2 extra for filling in holes) 
• 2 tablespoons extra-virgin olive oil 
• 1 cup (140 grams) chopped onion 
• 1 tablespoon minced garlic, (3 cloves) 
• 1/8 teaspoon crushed red pepper flakes, or more to taste 
• 2 carrots medium dice 
• 2 medium zucchini, cut into 1/2-inch pieces 
• 2 medium yellow squash, cut into 1/2-inch pieces 
• 2 cups spinach 
• One (12-ounce) jar roasted red peppers, drained and cut into 1/2-inch pieces, 1 heaping cup 
• 1 (28-ounce) can crushed tomatoes 
• Generous handful fresh basil leaves, chopped 
• One (15-ounce) container ricotta cheese or cottage cheese 
• 2 large eggs 
• 2 ounces (60 grams) parmesan cheese, grated, about 1 cup 
• 8 ounces (230 grams) low-moisture mozzarella cheese, shredded 
• Salt and fresh ground black pepper, to taste 

DIRECTIONS 
COOK NOODLES 

1. Bring a large pot of salted water to the boil then cook lasagna noodles according to package directions. 
(Drain then lay flat on a sheet of aluminum foil. Do not stack 

MAKE VEGETABLE SAUCE 
2. Heat the oven to 350 degrees Fahrenheit. Lightly oil a 13-inch by 9-inch baking dish. 
3. Heat the olive oil in a wide skillet with sides over medium heat. Add onion and cook, stirring occasionally 

until translucent, about 5 minutes. Add the garlic, red pepper flakes, zucchini, squash, and carrots and a 
pinch of salt then cook, stirring occasionally until softened but still with some crunch, another 5 to 8 
minutes. 

4. Stir in the roasted red peppers, spinach, and crushed tomatoes. Bring to a low simmer and cook until the 
liquid has thickened and reduced by half, about 10 minutes. Add the basil and season to taste with 
additional salt and pepper. 

MAKE CHEESE FILLING 
1. While the sauce cooks, stir the ricotta cheese, eggs, and a 1/2 teaspoon of salt in a medium bowl until 

blended. 
ASSEMBLE LASAGNA 

2. Spoon just enough vegetable mixture into the baking dish to lightly cover the bottom (about 1 cup). 
Arrange four noodles lengthwise and side by side to cover the bottom. (If the noodles are short on one 
end, you may need to cut an extra noodle and place into dish to cover where the other noodles have not). 

3. Spread about half of the ricotta cheese mixture over the noodles. Sprinkle with a third of the parmesan 
cheese and a third of the mozzarella cheese. Top with a third of the vegetable mixture. 

4. Add another layer of four noodles then repeat with remaining cheese and vegetables. Finish with a final 
layer of noodles, vegetables, parmesan cheese and mozzarella cheese. 

5. Cover loosely with aluminum foil and bake 20 minutes, uncover then bake 15 minutes until cheese is 
crusty around the edges. To make the cheese golden brown on top, slide under the broiler for 1 to 2 
minutes. Let rest 10 to 15 minutes before serving. 
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Pre Class Preparation: To Be completed prior to class 

• Lasagna noodles cooked 
• Vegetables cut and portioned 
• All ingredients measured and ready 
• Pans oiled and ready 
• Oven pre heated 
• Note: You can make sauces ahead of time if desired 

 
Equipment Needed: 

• Oven/stove 
• Saute pans 
• Bowls, mixing utensils 
• Measuring cups and spoons 
• Knife/cutting board 
• Pot to cook noodles 
• 2 each 9 by 13 inch baking pans (At least 2 inches deep) 

Note: if you do not have hat size pan something close will do or you can reduce/increase recipe 
to fit the pans you have.  


