C Vanessa's Make-Ahead Beefy Lasagna )

READY IN SERVINGS CALORIES
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95 min. 8 977 kcal

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

Ingredients

24 oz small-curd smooth-and-creamy cottage cheese 4%

2 large eggs lightly beaten

12 lasagna noodles uncooked

1 pound ground beef lean

0.5 cup onion finely chopped

0.5 cup pesto refrigerated

16 oz ricotta cheese

1 teaspoon salt

10 0z mozzarella cheese shredded divided
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I:‘ 48 oz tomato-and-basil pasta sauce

Equipment
I:‘ frying pan
|:| oven

I:‘ baking pan

Directions

Preheat oven to 37
Prepare noodles according to package directions.

Meanwhile, stir together cottage cheese and next 4 ingredients. Stir in 1 cup mozzarella
cheese.

Cook ground beef and onion in a large skillet over medium-high heat, stirring often, 6 to 7
minutes or until meat crumbles and is no longer pink; drain. Stir in pasta sauce.
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Layer 1 cup beef mixture, 3 noodles, and 2 1/2 cups cottage cheese mixture in a lightly
greased 13- x 9-inch baking dish. Top with 3 noodles, 2 cups beef mixture, and 3 more
noodles. Top with remaining cottage cheese mixture, 3 noodles, and beef mixture.

Sprinkle with remaining 11/2 cups mozzarella cheese.

Bake, covered, at 375 for 40 to 45 minutes. Uncover and bake 20 minutes or until cheese is
browned.

Let stand 10 to 15 minutes before serving.

Note: Freeze unbaked lasagna up to 3 months. To bake, thaw in refrigerator 24 hours.
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Let stand 30 minutes; bake as directed. We tested with Classico Di Napoli Tomato & Basil
Pasta Sauce and both LeGrand Garden Pesto and Buitoni Reduced Fat Pesto with Basil.

Nutrition Facts
.

PROTEIN 24.23% [ FAT 53.39% CARBS 22.38%

Properties
Glycemic Index:15.38, Glycemic Load:13.49, Inflammation Score:-8, Nutrition Score:24.146521563115%

Flavonoids



Isorhamnetin: 0.5mg, Isorhamnetin: 0.5mg, Isorhamnetin: 0.5mg, Isorhamnetin: 0.5mg Kaempferol: 0.06mg,
Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg Quercetin: 2.03mg, Quercetin: 2.03mg, Quercetin:
2.03mg, Quercetin: 2.03mg

Nutrients (% of daily need)

Calories: 977.04kcal (48.85%), Fat: 57.07g (87.79%), Saturated Fat: 28.02g (175.14%), Carbohydrates: 53.82g
(17.94%), Net Carbohydrates: 46.61g (16.95%), Sugar: 14.85g (16.5%), Cholesterol: 230.81mg (76.94%), Sodium:
1949.95mg (84.78%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 58.27g (116.54%), Calcium: 1006.61mg
(100.66%), Selenium: 54.54ug (77.92%), Phosphorus: 434.33mg (43.43%), Vitamin B12: 2.38ug (39.7%), Vitamin A:
1892.63IU (37.85%), Zinc: 5.35mg (35.66%), Fiber: 7.21g (28.82%), Potassium: 952.53mg (27.22%), Vitamin B2:
0.39mg (22.77%), Manganese: 0.42mg (211%), Iron: 3.59mg (19.92%), Vitamin B3: 3.95mg (19.73%), Vitamin B6:
0.35mg (17.63%), Magnesium: 50.57mg (12.64%), Vitamin C: 8.9mg (10.79%), Copper: 0.19mg (9.7%), Vitamin B5:
0.92mg (9.2%), Folate: 27.45ug (6.86%), Vitamin B1: 0.09mg (5.91%), Vitamin D: 0.56ug (3.75%), Vitamin E: 0.47mg
(3.12%), Vitamin K: 1.73ug (1.65%)



