
Simply Speedy Lasagna

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 pinch basil

1 cup olives  black sliced 

1 pound bulk sausage  italian 

1 tablespoon onion flakes  dried 

1.5 teaspoons sage  dried 

2 tablespoons garlic  minced 

2 teaspoons garlic powder

1 pound ground beef

2 teaspoons ground pepper  black 

READY IN

60 min.

SERVINGS

8

CALORIES

877 kcal

https://whatsheate.com


16 ounce lasagna noodles

1 tablespoon oregano  dried 

8 ounces ricotta cheese

1 pound mozzarella cheese  shredded 

28 ounce tomato basil sauce  classico® 

0.5 cup warm water

Equipment
frying pan

oven

knife

baking pan

Directions
Brown the ground beef and Italian sausage in a large skillet over medium-high heat.

Drain excess grease. Stir in the water and black olives, and season with basil, garlic powder,

oregano, sage, pepper, minced garlic, and onion flakes. Simmer for about 15 minutes, stirring

frequently. Stir in the pasta sauce, and remove from the heat.

Preheat the oven to 375 degrees F (190 degrees C).

Place a layer of the meat and sauce in the bottom of a 9x13 inch baking dish. Cover with a

layer of dry noodles.

Spread a thin layer of ricotta cheese over the noodles, and sprinkle with a little mozzarella

cheese. Cover with another layer of sauce, and repeat layering ending with the meat and

sauce on top. Reserve about 1/2 cup of mozzarella cheese for later.

Bake for 45 minutes in the preheated oven, but check after 30 minutes depending on how

thick the lasagna is. Lasagna is cooked when you can easily stick a knife into it.

Sprinkle the reserved cheese over the top, and return to the oven for about 10 minutes for a

nice melted cheese topping.

Nutrition Facts



 PROTEIN 19.89%
  FAT 53.25%

  CARBS 26.86%

Properties
Glycemic Index:33.25, Glycemic Load:17.97, Inflammation Score:-8, Nutrition Score:26.358695776566%

Flavonoids
Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin: 0.09mg Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin:

0.03mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 876.53kcal (43.83%), Fat: 51.34g (78.98%), Saturated Fat: 21.45g (134.08%), Carbohydrates: 58.27g

(19.42%), Net Carbohydrates: 52.15g (18.97%), Sugar: 9.71g (10.79%), Cholesterol: 142.6mg (47.53%), Sodium:

1473.43mg (64.06%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 43.15g (86.31%), Selenium: 72.85µg

(104.07%), Phosphorus: 533.3mg (53.33%), Vitamin B12: 3.12µg (51.97%), Calcium: 436.85mg (43.68%), Zinc:

6.26mg (41.73%), Manganese: 0.72mg (36.18%), Vitamin B1: 0.43mg (28.93%), Vitamin B3: 5.39mg (26.97%),

Vitamin B6: 0.53mg (26.4%), Vitamin B2: 0.44mg (25.79%), Potassium: 862.63mg (24.65%), Fiber: 6.12g (24.46%),

Vitamin A: 1192.46IU (23.85%), Iron: 3.9mg (21.64%), Magnesium: 68.44mg (17.11%), Copper: 0.3mg (15.12%), Vitamin

B5: 1mg (10.02%), Vitamin C: 7.04mg (8.54%), Vitamin K: 8.53µg (8.13%), Vitamin E: 1.21mg (8.04%), Folate: 29.74µg

(7.44%), Vitamin D: 0.34µg (2.27%)


