Lazy-Days Lasagna

11b ground meat (usually I use ground beef but sometimes a
mixture of ground beef and hot Italian ground sausage)

4 sheets of either no-boil lasagna or regular sheets of lasagna
boiled and softened

3 cups of grated cheese

2 cups of cheese sauce (either homemade or store bought)
1/2 - 1 cup of beef stock

1 clove of garlic, crushed

1 large can of plum tomatoes

1 onion, diced

2 tbs tomato paste (for advice on how to save the rest of the
tomato paste in that giant can you just bought, see here)

1 tsp oregano and a pinch of basil OR 1tsp of Italian
Seasoning

Salt and pepper to taste

1. Heat oil and add onions and garlic. Fry for several minutes until translucent.

2. Add ground beef and fry until browned (maybe 5-6 minutes) stirring.

3. Drain fat from pan. Now, this is a little tricky if your pan doesn’t have a lid but with some practice
and a nifty spatula, it's almost accomplishable.

4. Return pan to heat. Add oregano, basil, (or Italian Seasoning / bay leaf if using), tomatoes, puree and
stock.

5. Bring to boil, reduce heat, cover and simmer for 30 minutes, stirring often to crush up the tomatoes.

Oven Version
1. Heat oven to 375F / 190C.
2.In arectangular or square dish layer, layer lasagna: meat mixture, noodles, cheese sauce, meat
mixture, noodles and cheese sauce in dish. Top with grated cheese and cover with foil, being careful
the foil doesn't touch the cheese.
3. Bake lasagna for 45 minutes, removing foil for the last ten minutes.

Slow-Cooker Version
1. Layer lasagna in slow-cooker: meat mixture, noodles, cheese sauce, meat mixture, noodles, cheese
sauce, reserving grated cheese separately. Break up the lasagna sheets so they fit all around the
lasagna. It's OK if there are gaps, the lasagna sheet, if it's a no boil version, will expand anyway.
2. Cook in slow-cooker for 3-4 hours on high or 6-8 hours on low. I advise checking on it after 3 hours
to see if it's done. Mine only took 3 hours. Sprinkle with grated cheese and put lid back on for 10
minutes until cheese is fully melted.

Freezer Friendly: If you're freezer cooking, wait until lasagna has completely cooled, then cut into
single servings, place in Ziploc bags, label and freeze.



