All rights reserved. © belongs to dinnercoach.com. Dinnercoach.com allows printing of one copy of this recipe for personal use and prohibits adding recipe to any other web-site for any reason. Special allowances for distribution will be considered upon request. E-mail request to dinnercoach@juno.com and in the subject line write: recipe request. 

Please enjoy this recipe and encourage your friends to download it for themselves. Thank you. 
Pan 


Lasagna Knock-out
I try to always have my freezer stocked with lasagna. It’s the #1 pick for meals I give away. It feeds a group and can be baked from frozen. New moms and new neighbors usually get this meal from me. I also like this recipe because it uses uncooked lasagna noodles. For those who like a healthy boost, simply substitute whole wheat pasta and use nonfat cottage cheese. If using whole wheat pasta I will add a little extra sauce (about a half cup). 
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	1 pound cooked ground beef, seasoned to taste with salt and pepper 
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	1 ½
	½ cup chopped onion
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	27 ounces favorite pasta sauce

	2 ¼
	1 ½
	½
	¼ cup fresh, chopped parsley, divided

	432
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	16 ounces mozzarella cheese, shredded

	432
	96
	48
	16 ounces low-fat cottage cheese

	4 ½
	3
	1 ½
	½ cup parmesan cheese, grated

	6
	4
	2
	⅔ pound lasagna noodle (white or whole wheat)


Teaming Up preparations: 

Cook ground beef and place into bag. (If making several lasagnas you can add several pounds of ground beef to one bag.) Chop onion and shred cheese. 
1. In a large bowl combine chopped onion, hamburger, and pasta sauce. Measure and set aside one tablespoon fresh parsley for topping. In another large bowl combine cottage cheese, mozzarella and remaining parsley. 
2. In a 9x13 inch pan, spread 1/2 cup meat mixture in bottom of pan. Layer half uncooked noodles then half of cheese mixture. Repeat layers: red sauce, noodles, then cheese mixture. (Three layers of noodles works if using a smaller size pan) Make sure noodles are covered with sauce and sprinkle top of lasagna with Parmesan cheese and reserved parsley. Cover pan with plastic wrap and then foil. Freeze. 
3. Thaw completely and bake uncovered in a preheated 350 degree oven until hot through and cheese on top is melted, about 45 minutes. NOTE: Lasagna can be cooked from frozen. Loosely cover with foil and bake until hot throughout and cheese is melted, about 75 minutes. Take off foil and bake 10 more minutes.  
Notes from the sideline:

Teaming Up tip: Prepare all of one team member’s lasagnas at one time. Make one large batch of red sauce and cheese mixture for each cook. If “Susie” wants 3 lasagnas, combine Susie’s 3 lbs of ground beef with 81 oz sauce and 1 1/2 cup onion. Don’t waste time by making the red sauce three different times. Line up 3 pans on the counter and evenly divide ingredients among pans. This “assembly line process” saves time and dishes. Repeat this process for each Teaming Up cook. 
Original recipe yield:  9x13 pan - 12 serving
Technical difficulty: 2
