Lasagna — Created for Amber’s birthday, 2007

Barilla flat noodles — 8

2 cups white sauce — test red sauce for salt before salting the white sauce
1 cup ricotta

1 28-0z can crushed tomatoes

1 15-0z can diced tomatoes

2 cloves garlic, minced

1 small onion, diced

4 |talian sausages (used chicken) — cut in small pieces
1 % tsp oregano

1 tsp basil

% Ib mozzarella

Parmesan

9x13 pan

Make white sauce with 2 Tbl of flour/cup. Stir in ricotta until melted. Hold on salt until tasting the
red sauce.

Sauté onion until wilted. Add garlic and sauté 2 minutes. Add tomatoes, sausages, and spices.
Cook until boiling. Taste for salt, adding here or to the white if needed.

Put a layer of red sauce in the pan, then layer with:
e Noodles

Red sauce

White sauce

Mozzarella

Parmesan

Repeat

Bake at 350 until hot and bubbling (30 — 45 minutes).

Let set for 10 minutes before serving.



