
Maggie Parrish
- 9 lasagna noodles
- 1 15 oz. container of ricotta cheese 
- 1 cup parmesan, grated
- 2 cups shredded mozzarella
- 1/2 tsp. garlic powder
- 1/2 tsp. dried parsley flakes
- 1/2 tsp. dried basil
- 1 tsp. dried oregano
- 1 egg
- 1/2 tsp. italian seasoning
- 1 lb. lean ground beef (or your meat of choice)
- 1/2 onion, diced
- 1 1/2 jars of spaghetti sauce

Maggie Parrish
Bring a large pot of water to a boil and add the lasagna noodles. Boil until they are cooked al dente. Remove from the boiling water and drain. Lay each noodle out flat on a cookie sheet to let cool. 

In a medium bowl add the whole container of ricotta, 1/2 cup of parmesan and 1 cup of shredded mozzarella. Mix until partially blended. Add the egg to the mixture as well as the garlic powder, parsley, basil and oregano. Blend until smooth and creamy.

In a large skillet drizzle a little olive oil in the pan and the add the diced onion. Cook until translucent. Add the ground beef and italian seasoning. (Go ahead and preheat your oven to 375 degrees.) Brown meat well and then drain remaining olive oil. Add 1/2 jar of spaghetti sauce to the meat and warm on low.

Spray a glass 13×9 baking dish on all sides and bottom. Spread 1/2 of the remaining spaghetti sauce on the bottom of the baking dish. Add your first layer of noodles. Add almost half of the cheese mixture and spread evenly. Cover with half of the meat and sauce mixture. Add the next layer of three noodles and repeat cheese (reserving 1/4 of what is remaining) and meat addition. Add the last layer of three noodles and spread remaining cheese mixture over the top. Cover with the remaining pasta sauce.

Cover the dish with aluminum foil and bake for 20 minutes at 375. Remove and add remaining shredded mozzarella and parmesan cheese to the top. Recover and bake for 10 minutes. Remove and let stand for 5 minutes.
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