Italian Lasagna for Four
Sauce:

125 g ground beef

50 mL chopped onion

1 clove garlic

I jar homemade canned tomatoes (or 500 mL)
60 mL tomato sauce

25 mL tomato paste

2 ml oregano

2 mL basil

1 mLsalt

1 mL pepper

Filling:

80 mL cottage cheese

1 egg

25 mL parmesan

2 mL dried ass
100 g mozza

3 noodles + maybe a little more
1) Per kitchen:
Bring a dutch oven full of water to a boil. Cook noodles for 14-16 min.
2) In a large fry pan, brown ground beef. Drain fat. Add onion and garlic, sauté until tender. Add tomatoes, tomato sauce, tomato paste and spices. Cover and simmer 20-30 min.
3) In a small bowl, mix cottage cheese, egg, parmesan and parsley.

4) In small grease loaf pan, layer:
1/3 sauce, noodle, cottage cheese, noodle, 1/3 sauce, noodle, 1/3 sauce, cheese.

5) Cover with foil.

6) Bake at 375 for 30 min. take foil off, cook for 10 minutes, then let sit for 10 minutes. 
