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376 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH > ( DINNER )

Ingredients

16 ounce curd cottage cheese

1 pound ground beef

10 lasagne pasta sheets uncooked

0.5 cup parmesan cheese grated

15.5 ounce salsa prepared

16 ounce salsa

1.5 cups cheddar cheese shredded

1 ounce taco seasoning
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Equipment
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bowl

frying pan
oven

pot

baking pan
aluminum foil

colander
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Fill a large pot with lightly salted water and bring to a rolling boil. Once the water is boiling, stir
in the lasagna noodles, about 3 or 4 at a time, and return to a boil. Cook the noodles
uncovered, stirring occasionally, until the pasta has cooked through but is still firm to the bite,

about 10 minutes per batch.

Drain well in a colander set in the sink, and lay the cooked noodles flat on waxed paper or

aluminum foil while you finish cooking the rest of the noodles.

Preheat oven to 375 degrees F (190 degrees C). Grease a 9x13-inch baking dish, and spread
the salsa evenly over the bottom of the dish.

Place the ground beef in a skillet over medium heat, sprinkle with taco seasoning, and cook
and stir the meat, breaking it up as it cooks, until the meat is browned and crumbly, about 10

minutes.
Drain the fat, and place the meat in a large bowl.
Mix cottage cheese and Parmesan cheese into the meat.

Place a cooked lasagna noodle out flat, and spread about 1/3 cup of the cheese and meat

mixture along the length of the noodle.

Roll up the noodle, and place the filled rolls, seam sides down, into the prepared baking dish.
Spoon about 11/2 tablespoons of the queso sauce over each roll. Cover the dish with

aluminum foil.

Bake in the preheated oven until the sauce is hot and bubbling, about 40 minutes. Uncover
the dish, and spread the Mexican cheese blend over the rolls. Return to the oven, and bake
until the cheese is melted, 8 to 10 more minutes.



Nutrition Facts
I

I PROTEIN 24.61% [ FAT 42.52% CARBS 32.87%

Properties
Glycemic Index:6.9, Glycemic Load:8.82, Inflammation Score:-6, Nutrition Score:14.598260760307%

Nutrients (% of daily need)

Calories: 375.97kcal (18.8%), Fat: 17.8g (27.39%), Saturated Fat: 7.99g (49.92%), Carbohydrates: 30.97g (10.32%),
Net Carbohydrates: 27.93g (10.16%), Sugar: 6.1g (6.78%), Cholesterol: 60.23mg (20.08%), Sodium: 1178.97mg
(51.26%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 23.19g (46.38%), Selenium: 33.97ug (48.53%),
Phosphorus: 330.57mg (33.06%), Vitamin B12: 1.44ug (24%), Calcium: 231.61mg (23.16%), Zinc: 3.37mg (22.49%),
Vitamin B6: 0.38mg (18.93%), Manganese: 0.37mg (18.55%), Vitamin A: 912.061U (18.24%), Vitamin B3: 3.46mg
(17.31%), Vitamin B2: 0.26mg (15.12%), Potassium: 485.96mg (13.88%), Fiber: 3.04g (12.15%), Magnesium: 45.53mg
(11.38%), Iron: 1.96mg (10.91%), Vitamin E: 1.41mg (9.4%), Copper: 0.19mg (9.3%), Vitamin B5: 0.84mg (8.4%), Vitamin
B1: 0.09mg (6.23%), Folate: 19.71ug (4.93%), Vitamin K: 5.1ug (4.86%), Vitamin C: 2.97mg (3.6%), Vitamin D: 0.2ug
(1.33%)



